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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus: We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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SECRETARY-—J. L. 


SON 
National Canned Goods and cigs Dried Fruit Brokers’ Ase’a, 
icni ~— 


FLANNERY, JR., GMICAGO, ILL. 








W. H. NICHOLLS é CO.| EDWARD P. SILLS 


Canned Goods 
Brokers 


63-35 River St. CHICAGO 











é. K. ARMSBY CO. 


Wholesale 


Brokerage and Commission 
Sen Francisco Pacific Coast 
New York Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Va. 
$4 WABASH AVE., 





CHICAGO 





E. C. SHRINER 6 CO, 


Mannfactarers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 


@ROKERS AND MANUFACTURERS AGENTS | 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T 
Inter-State Brokerage Co., So. McAlester, I. T. 


DALLAS, TEX. 


2 trevel mez. 





WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 








| 


7. J. O'BYRNE & CO. 


and GOMMISSION 





| 42 RIVER ST. 





BOUISVILLE, KY. 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Oorrespondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL 


oe CANNED GOODS 


“mero «© DRIED -FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





Brokerage Commission 
Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Merehandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 








Correspondence Soliciteé 









J. L. FLANNERY, JR. 


BROKER 
- CHICAGO 











WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. 2 CEISAGO 








205-7 S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





**“SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCU, - CAim 








C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1698 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Mé. 

ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 


Cover AD Jobbing Centers Adjacent te Above 
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tanned Goods Brokers and Commission i 














INDIANAPOLIS, IND., Majestic Bldg. 


- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 RiverZStree*_:} 





BAKER é MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 








Our Specialties 
CORN & TOMATOES 





J, MARTIN & C0, 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





WANTED 


Exclusive Chicago representation 
of some large packer of high- 
grade canned goods. I would 
devote a large portion of my time 
and energy to putting such a line 
where it ought to be, and work 
for “long run” results rather than 
immediate ones. 


RAYNOR HUBBELL 


37 River Street Chicago, Ill. 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 











Factory: 125-127 East Falls Avenue, 
Office and Salesroom: 200 West Falls Avenue, 





BALTIMORE 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Devise. This Machine runs free of 
all jams and smashes, with a capacity of 50,000 perfected bodies aday. Write for Prices and Discounts. 


SLAYSMAN & CO. 


MD. 
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GOTTINGHAM 


SELLS — ——— 


CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 
H. COTTINGHAM, 
BALTIMORE, MD. 
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The Jones| 
Can Washer 


Good reports are com- 
ing in already from this 
season s users---Among 
others the Burt Olney | 
Canning Co. who have 
several, make very flat- 
tering report. 
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We can ship a few more 
if ordered at once... . 


Sprague Ganning| 
Machinery Co. 


5 Wabash Ave., - - Chicago 
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MODERN HIGH SPEED 
CAN MACHINERY 


For Making Open 
Top and Regular 
Packers’ Cans 








Do you know what it 
means to have a good, 
strong, willing fellow 
like me working for you 
in your factory? If not, 
then you ought to. I 
can do a big day’s work 
», With such ease that it 
' would surprise you. I 
never tire in doing good 
for my employer. Can, 
work day and night if 
he wishes it. You 


ought to get acquainted 
with me, and I will tell 
you more about what I 
can do. 





a 
; 






McDONALD MACHINE CO. 


Olfice—Commercial National Bank Bldg. Works—32d St. and Shields Ave., Chicago, III. 


For further par- 
ticulars write 
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BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


CanningandPreservin 
Course in Canning eit g 
BACTERIOLOGIGAL TECHNIQUE 
Being a Thorough Exposition of Practi- 


cal Methods of Hermetically Sealing 478 Pages, 221 Illustrations. Beautifully Bound in Cloth 
Canned Goods, and Preserving Fruits 








A Complete 








@A Practical and Scientific Text Book 


and Vegetables. ' for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
By an Expert Processorand Chemist Processors. 


@A manager who will master this text 
‘idaaas book will command double his present 
salary and be worth it to his employers. 





This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 

Price ‘$5.00 Postage 29c 


Order through THE CANNER CASH WITH ORDER “THE CANNER” 5 Wabash Ave., Chicago 
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“BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 
FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 


The entirely automatic machine shown, for cutting, forming 
and attaching the solder to the caps used for fruit and condensed 
milk cans, presents many advantageous features for the eco- 
nomical production of perfect caps. It uses wire solder; no 
waste; no previous operations; no remelting of solder. It is 
only necessary for the operator to place the cap in the re- 
volving dial, and the solder is automatically attached to the caps 
at the rate of 70 per minute, after which the finished caps 
are automatically deposited in a receptacle placed to receive 
them. The solder is attached so it will not come off; and 
the proper amount in the proper place for best results. 





Yours for the asking, Can Making Machinery Catalog No. 14, 


E. W. BLISS CO. 


PATENTED 33 ADAMS ST., BROOKLYN, N.Y. 


“Bliss"’ Solder Cap Hemming Machine 
































Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic Solder- 
Hemmed Cap Machine, with attachments to 
hem caps of ali sizes. 

This machine is adjustable for all diameters 
from 7%” to 3”, and is capable of producing 
from 2,500 to 3,500 hemmed caps per hour. 
These machines are in successful operation in 
some of the largest can factories in this 
country. 

BALTIMORE, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it 
gives me much pleasure to say the Wold Solder- 
Hemmed 5 a Machinery is giving us entire satis- 
faction and has done so ever since its installation. 

The Hemmers are steady, smooth, and constaat 
in operation, and turn out first-class work. We 
have no difficulty or trouble in getting a daily 
output equal to the quantity guaranteed. 

The Ribbon Solder outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

HE JOHN BoyLp COMPANY, 
Charles J. Brooks, President. 

We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, etc. 
Everything for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
66 to 70 North Jefferson St. CHICAGO 


Eastern and Southern Selling Agents, Hughes & Ce. 
Liberty Square. Beston, Mass. 
























































FOR 


Packer’s Cans 


POPE 

















PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 








GENERAL OFFICES: 
PITTSBURGH, PA. 








“Clean & Bright” 
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“THNOKO" BABB ITT METAL | 
a 


se ease! 


Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 
“*Ajax”” Rope — A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 
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The Merrell -Soule 
Corn Cooker-Filler 


This machine insures an absolutely 
uniform fill and no waste. 


We Can Make 
Prompt Shipments 


Write for terms of exchange of 
your old cooker for one of these. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Ave., Chicago 


Daniel CG. Trench & Co., General Agents 








Corn Cutters, Silkers, Mixers, Etc., also 
ready for prompt shipment. 
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THE CHICAGO CAPPER 
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Recor 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- | 
ute on Kidney 
Beans and one 

7 patcher mended 
my all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells’ on its merits 


Chicago — 
Solder Co. 


44 N. UNION ST., CHICAGO 





























| “The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


lf it is 
used ina 


Canning 
Factory, Machines for 
I sell it. Canning Purposes 
608 Page Catalogue 
for the A. 
Cans, Shooks, pee, 
Solder, Crates, ask aye = 
Climax Flux, 
“Lockwood” 


Gas Machines, 
Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. ¥ 
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WE BUY TIN 
SCRAPS 


THE VULCAN DETINNING CO. 


il Liberty St., NEW YORK, and STREATOR, ILL. 














HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 








We sell cagaed ganas and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 

















[Lv for Prices, Stating Composition and Quantity Wanted 








Chisholm-Scort Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
C, P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishe m and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 


the bonds we have ever seen entirely protect the cus 
tomer. 
attorney. 


Have your bonds inspected by a competerm 


Yours respectfully, 
CHISHOLM-SCOTT OO, 
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American Can Map 
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7 Longitude West 82 from Greenwich 77 








| 
| | 
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L UPOATES ENGRIG CO., N. ¥. 
72 





We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago ‘Baltimore San Francisco Montreal 
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Published Every Thursday by THE CANNER PUBLISHING COMPANY, 5 Wabash Avenue, Chicago 
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JAMES J. MULLIGAN 


GEORGE SHAW 
Editor 


Business Manager 














YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1¢@ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


a 


CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 








Entered es second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act ef March 8, 1879. 





After a glut comes scarcity. : 
Some of the buyers acted as if they thought the 
duration of a glut period was indefinite. 


Maybe some day the cannery promoter will cast his 
eye longingly in the direction of the polar region. 


Without canned goods neither Cook nor Peary 
could have reached within a thousand miles of it. 

Few packers have their cost reduced by a tomato 
glut. The effect of a glut on the packers’ cost is inter- 
estingly discussed this week by THe CANNER'’S special 
correspondent at Baltimore. 





The Cook-Peary argument threatens to overshadow 
the benzoate scrap, which shows what a lively con- 
troversy the former is. 


As meat prices mount higher the number of vege- 
tarians increases—which is good for the canners of 
tomatoes, corn, peas, etc. 

A demand on a newspaper editor for the retraction 
of a false statement, when backed up by a good, strong 
organization, is sure to be respectfully listened to, and 
in all probability promptly made. The first retraction 
asked for by the Publicity Bureau of the National 
Canners’ Association was forthcoming with a readi- 
ness both gratifying and significant, as well as sug- 
gestive of much effective work of the same kind in 
the future. 


Florida orange growers, noting the increasing de- 
mand for California oranges, appointed a committee 
to investigate the California Fruit Exchange’s 
methods of handling the crop. In its report to the 
members the committee said: ‘The purpose of the 
California Fruit Exchange in advertising was to 
increase their consumptive demand; the first year, 
about three years ago, they spent $5,000 in advertis- 
ing. The second year they spent $25,000; this year 
they will use $50,000. Just for instance, take the 
State of Iowa. By their advertising they increased 
the consumption in Sioux City:alone from 90 cars 
in one year to 172 cars the next year.” If advertising 
can be used so effectively to increase the demand for 
California oranges why not for canned goods also? 


Still the commercial agencies in their weekly com- 
ments note continued improvement in business condi- 
tions and the outlook. Dun’s Chicago report says, for 
example, that “Seasonable weather provided a stim- 
ulus to operations in production and distribution, while 
transportation returns indicate that the Chicago steam 
roads steadily gain in gross earnings. Movements ' of 
commodities testify to the quickened energy in most 
branches of industry.” Dun’s general business review 
notes: “A distinctly stronger undertone is displayed 
in this week’s telegraphed trade reports. Improve- 
ment in wholesale and jobbing demand, enlargement 
of industrial output, and perceptible gains in collec- 
tions are the central facts this week.” Bradstreet’s, 
too, is decidedly optimistic in tone, saying, for instance, 
that “In spite of prevailing high prices, which in some 
lines work for curtailment of operations, the volume 
of trade continues not only largely in excess of last 
year, but is even approximating.the- records of.1907. 
Most noteworthy is the continuing expansion in iron 
and steel.” 
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Continental Can Company 


DIRECTORS FACTORIES : 


T. G. CRANWELL, PREs'T. CHICAGO 

A. W. NORTON, VICE-PREs'T. SYRACUSE 
F. P. ASSMANN, Sec'y & TREAS. BALTIMORE 
J. C. TALIAFERRO 

B. H. LARKIN 


C. A. SUYDAM, SALES AGENT. 


To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 

We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 

Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. : 

Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, President. 



























































magazine and the newspaper that boasts a 

“woman's page” (what one does not?) devotes 

much space to telling the housewife “How To 
Can Your Own Vegetables and Fruits.” THE CAN- 
eR tan across such an article a few days since. It 
was written by Emma Paddock Telford (a processor 
entirely unknown to us) for the New York Telegram. 
We saw it reprinted in the Chicago Journal, which 
shows how such articles travel. 

Miss, or Mrs., Telford tells the economical house- 
wives who revel in the ““woman’s page” that “Success- 
ful canning of vegetables depends largely upon their 
freshness. If you are forced to depend upon the mar- 
kets, try to get them when first received. If you can 
secure vegetables fresh from your own garden or the 
country, so much the better. Before beginning can- 
ning be sure that your cans are absolutely clean; that 
the tops fit perfectly, and that the can rubbers are 


Tine is the time of year when the woman’s 











new. 

There’s some sense in Miss Telford’s talk; the 
fresher the vegetables the better, and cans, of course, 
should be absolutely clean; but think how important 
it is to have brand new “can rubbers.” 

Of course what Miss Telford had reference to was 
glass jar rubbers—but such an inaccuracy as calling 
a glass jar a can is really not worth mentioning, nor 
this either, for that matter: 

“More canned fruit and vegetables are lost through 
a mistaken idea of economy in trying to use old rub- 
bers than in any other way.” This is a valuable 
pointer, indeed, for canners who have had losses due 
to spoilage. Don’t, for goodness sake, use old rubbers. 

When she had proceeded thus far with her process, 
Miss Telford evidently remembered that she wasn’t 
talking about canned goods after all, for following 
right after the sentence quoted she says: 

“Having filled the jars full, hold under the cold 
water faucet and let the water run in with force until 
the vegetables are covered and no air bubbles show. 
If there are doubts about the water being pure, you 
had better boil it, then cool before using. In this case 
pour into the jars from a pitcher, filling full.” 

Why a pitcher? Why not a pail or anything at all 
that will hold water? 

Continuing her instruction to housewives anxious 
to get a supply of “pure” canned goods, Miss Telford 
says : 

“Now adjust the tops without the rubbers and 
stand in a wash boiler or large kettle, protecting them 
from the bottom by a rack and from each other by a 

coil of clothesline or hay. 

“Now fill the boiler of kettle with cold water and 
set over the fire. The water should reach about half 
way up the cans. Bring quickly to the boiling point, 
cover the boiler and cook steadily an hour and a half 
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from the time the water in the boiler commences to 
boil. 

“Then scald the can rubbers, lift out the cans, one 
by one, put on the rubbers and quickly screw down 
the lid and stand back in the boiler. Cook fifteen 
minutes longer. Some good cooks prefer to repeat 
the cooking three days in succession, unscrewing the 
top each day when put into cold water, then tighten- 
ing it when it reaches the boiling point.” 

The housewife who follows Miss Telford’s instruc- 
tions will come out loser on her effort to economize, 
whether she figures her time or labor as an item in 
the cost of her “canning” experiment or not. The 
process described calls for a lot of hard work and the 
expenditure of much time. THE CANNER is quite 
ready to agree that vegetables can be put up by fol- 
lowing the directions given, but think of the cost of 
such goods! Leave time and labor out of consider- 
tion, and still the actual cost of the goods, figuring in 
the jars, rubbers, raw material, fuel, etc., amounts to 
more than the cost of the finest kinds of factory canned 
tomatoes, corn, peas, beans, etc. There is no economy 
in kitchen canning; goods of equal and even better 
quality can easily be obtained at smaller actual cost; 
and by buying the factory products all the trouble and 
work incidental to canning operations conducted in the 
home kitchen are obviated. 

The consumption of factory packed canned goods 
would be considerably larger if American housewives 
wouldn’t cling to the old-fashioned, false notion that 
they save money by putting up vegetables and fruits at 
home, and also that what they put up is purer, cleaner 
and better than the products of the canning factory. 

The women should also be made acquainted with the 
fact that greater risk is incurred by those who eat 
home-made products than by users of fruits and veg- 
etables put up in commercial canning factories. Be- 
sides, fruits and vegetables in hermetically sealed cans 
can be kept where it is either hot or cold, light or 
dark, without being affected. This is an important 
point of their superiority over home-made glass goods, 
while the idea that kitchen canned vegetables and 
fruits are more sanitary and possess superior flavor 
is untrue. It is unreasonable to suppose that the 
housewife who blindly follows the recipes or direc- 
tions of an Emma Paddock Telford can put up better 
goods than those packed in accordance with the most 
modern scientific methods by canners of years of ex- 
perience. 


DAVENPORT CAN CO. ENTERPRISE. 

The Davenport Can Co., of Jersey City, has been 
incorporated in New Jersey with $150,000 capital, by 
J. A. Laing, J. J. Treacy, S. Plummer, H. M. Durn- 
ing and W. M. Stevens, of Jersey City. The com- 
pany will manufacture cans and packages for various 
kinds of receptacles. 























Used and approved by many ef the largest canners in America. 


ope Non-Acid Soldering Flux 


Get your order in now and avoid delay. 
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GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods 





Market 








Indiana. 

All reports received by THE CANNER this week confirm 
previous advices ‘regarding the very short tomato and corn 
pack expected in Indiana. One of the largest packers in the 
central part.of the state writes:  ‘‘I have advised you sev- 
eral times during the season that, in my opinion, the pack 
of tomatoes in Indiana will not be over 50 or 60 per cent 
of what it was last year. I have not changed my mind.’’ 

A southern Indiana packer writes: ‘‘We are not doing 
well on tomatoes, and from reports from other sections find 
same conditions exist everywhere in this territory. Our 
tomatoes are coming in slowly and we have not been able 
to run more than one-half force this season, and yesterday 
shut down the entire day. Trust we will have a nice run to- 
day. Do not believe we will have over 40 per cent of crop 
as compared with last year, and will have to have a late 
freeze in order to come up to that. Have never seen the 
farmers as blue as they are now since I have been in the 
packing business; will have trouble to get our acreage next 
year. Have been in touch with the Wabash, Peru, Swayzee, 
Windfall and Tipton Canning companies, and all report to 
me that crops are very short.’’ 

Virginia. 

One of the best posted ‘authorities in Virginia reports un- 
der date of September 18 as follows regarding the tomato 
situation in that state: The tomato pack in this section, 
including the counties of Botetourt, Bedford, Roanoke and 
Franklin, will produce as many canned tomatoes as last year. 
The ecanners have been crowded for the past ten days or twe 
weeks. However, there is now beginning to be a cessation, 
and the crop is being taken care of without any glut at the 
packing houses. 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 

Can give you spot cash on all your sales 
without your having to assign the 
accounts; 

Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Illinois St. Write them 


Missouri. 

Missouri will end the season with a heavy shortage on 
tomatoes. The summer has been severely disappointing in 
that state and some of the small number of Missouri packers 
who handle corn report the most disappointing results. Tyg 
CANNER is in receipt of the following from one who is ex. 
ceptionally well posted on Missouri conditions: ‘‘No one 
knows what the pack will be in Missouri, and we won’t know 
until it is over with. As a general proposition, however, we 
do know that it will be very small by comparison, and quite 
probably not half what it was last year.’’ 

Delaware. 


THE CANNER has received the following advice from Dela- 
ware: ‘‘It is impossible to form any idea of the total pack 
of tomatoes at this time, for the reason that several factories 
are idle, and many others made preparations for only half a 
pack and have closed down. We have had two good weeks, 
but the end of the season is in sight. Tomatoes all ripened 
at once, owing to the drouth killing the leaves on the vines, 
and now the crop is practically harvested. Frost will have 
no effect, as the vines are stripped of their fruit. Tomatoes 
nave been of fine quality and low in price, so that there has 
been no excuse to use water to reduce cost, and we believe 
that facet alone will cut down the output 25 per cent over 
last year, besides making a much better canned article that 
will increase consumption.’’ We have also received the fol- 
lowing from Delaware, under date of September 18: ‘‘The 
tomato crop in this section was a little above the average, 
but began from ten days to two weeks late, and now the 
crop is on very heavy and a great many tomatoes are going 
to waste, on account of the canners not being able to handle 
them. This does not mean a large pack, as the crop will be 
practically off by the end of next week, and as all the pack 
ers are behind on last year’s quantity to this date, we feel 
sure they will not be able to put up as large a pack as they 
did last season. In the lower counties of Maryland the 
crop is very short compared with last year.’’ 














ARE YOU CRAMPED FOR ROOM? 


Why not relieve the congestion by shipping a 
few cars of surplus stock to 


The Kepler Warehouse Co. 
Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal 
loans. Labelling. No cartage or switch- 
ing charges on carloads consigned in our 
care. Drop us a line. 





























Established 1900 


FRED P. RANKIN 


Merchandise Broker 


SPECIALTIES 


PEAS, CORN, TOMATOES, SALMON, 
NO. 10 GOODS 





Offerings Solicited 
603 Cuyahoga Bidg. 
CLEVELAND, OHIO 

















RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION veaoaisrrexs ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberties of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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OF INTEREST TO THE PACKER 


The high quality of our cans and our 
facilities for making prompt deliveries 
commend your patronage. 














We desire your order for at least one car this 
season to prove to you the absolute truth of the 


above statement. 


We are prepared to take care of your present 
needs as well as your possible requirements during 
the season. Our present success is based upon the 
care and promptness with which we have filled orders 
in the past; and, now, with our new and up-to-date 
factory here in Cincinnati, we have still greater fa- 


cilities for handling your business satisfactorily. 








Prices given on application 








The United States Can Company 


Cincinnati, Ohio 


Oo. C. HUFFMAN, President 
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A third report on the Delaware tomato pack, also received 
this week, states that ‘‘Our judgment is that the tomato 
pack in Delaware will not exceed that of last year. There 
have been more tomatoes ripened this than last year, but 
they will not get into cans, for two reasons: First, the can- 
neries have had as many tomatoes to handle in one week 
as ordinarily would be two weeks in ripening, consequently 
they have been so glutted as to. be unable to get the toma- 
toes into cans, and many have, therefore, gone to waste. 
Second, the canners did not anticipate, nor, indeed, any one 
else, this doubling up in the ripening, and consequently were 
caught without adequate supply of cans, as the can makers 
did not see the rush and were unable to meet the demand, 
consequently a great many tomatoes have rotted because the 
packers were out of cans. The packing season in Delaware 
wil! virtually close with next week. There is no late setting 
of fruit on the vines, and all that are now on the vines will 
have ripened and been delivered by the 25th inst. There 
will be no October packing this year, as has been the case 
for the past several years. There will be a much larger 
yield of tomatoes per acre this year than we have had for 
several years, but the acreage is greatly reduced this as com- 
pared with last year. The total pack will therefore be little, 
if any, in excess of last year’s. This is our judgment from 
the best information we have in hand.’’ 


Maryland. 


One of the best informed packers in the state of Maryland 
writes HE CANNER under date of September 18 as follows: 
‘As you are aware, anything which can be said at present 
is only guess. I judge, however, from present prospects that 
the pack on the peninsula will be about two-thirds or three- 
quarters that of last season, but under favorable conditions 
it may yet aggregate nearly as much as last year. This, 
however, seems hardly probable.’’ 

Another very well informed Maryland packer in Somerset 
County, Md., in a letter to THE CANNER dated September 18, 
says: ‘‘The best idea I can give you of the tomato pack in 
this immediate section is to state what my own individual 
pack has been to date, from 200 acres: 


Week ending Aug. 21 ...... 380 eases No. 3 cans 
‘6 z aig Sree ee. 
"7 5s Rept. 4 ..8s65 Son) * si as 
se se sé ll eo) ae se ee se 
se se se 18 re 2.914 se se ae 


From the foregoing you will see that the bulk of the 
erop came in during the week ending September 11, thus veri- 
fying my statement of two weeks ago that the pack here 
would be practically over by September 20. I will also 
state that my acreage was probably as Jarge as any three 
combined packers in this county, who number as a whole 
about thirty-five. I think the pack has been better in some 
other sections, but the bulk of the crop ripened rapidly and 
had to be disposed of quickly by the growers. The low 
prices offered for the canned article caused packers to fight 
shy of buying outside of their contracts, hence low prices in 
some few sections prevailed for the raw stock for a short 
period, and there was no effort made by packers to bid up 
the price on each other or to increase their packs. From now 
on packing will be of a very desultory character, and from 
all the information I can gather I cannot figure out a pack 
anywhere commensurate with that of 1908.’’ 

Tomatoes—This has been an interesting week, with its 
reports of gluts and of an early ending of the season at most 








points where tomato canning really amounts to 
while the western market has held up well in view of 
selling by eastern packers for financial reasons the on th 
would be firmer, if not higher, today, both east and eg 
for the entorced necessity on packers’ part of raisi = oe 
wind promptly, a condition resulting very large] , frow om 
limited sales of futures during the spring ay > oe 
mer, The market east is being quoted at 6Ue to 65c. ne 
ing to quality, f. 0. b. Baltimore. Buying of eastern esis: 
has been quite heavy this week by Chicago and other mr 
jobbers. At the lower prices on eastern goods buvens al 
continue to give preference to Maryland packers and lr Asi 
canners are holding at 75¢ to Sve f. o. b. Schone . Noo 
Jersey 3s are quoted at 80c to 85e f. o. b. factory: 1Us $2 po 
There has been sufficient selling by eastern peek hinge 
cause the Baltimore market to decline. The seen etal - 
cash to. pay for cans and meet eurrent expenses inelaele 
to canning operations has been compeliing many of the . = 
ers in the territory of the tri-states to accept figures Law ; 
were really below their ideas of what the goods were te 
and the figure which they will eventually bring For aa 
reason the present condition in the 2astern market Ap 
garded as temporary by some good judges of the peculiesietlt 
of the tomato. These people expect the market to saa mr 
when packers become easy with their finances. — 


much—anq 


early sum. 


Corn—It is pleasing to be able again to report a firmer 
market on corn. ‘This article has been the longest onlleriah 
of anything in the whole canned goods list and it is eet 
time it was coming to the front. The feeling on poten ri 
steadily hardened, starting some weeks back, and this proce 
has continued during the week reviewed. As petcarod with 
the previous week’s price, 65¢ factory, 674¢ is the Leen 
figure acceptable now to any of the canners in Iowa and th 
majority who have any corn to sell are asking 70c. Eff ts 
this week to find a seller in Iowa at 65c, we were ‘jalernal 
failed utterly. Illinois packers are holding their standanl 
generally at 70c, f. o. b. factory. We heard of a broker “a 
reported that he had orders to buy all the Lowa corn he cout 
get hold of at 65c, factory, and he is understood to have stat d 
that he had so far been unable to get a case. New York 
packers ask 75¢ for their standard and 80c¢ to 85e for thei 
fancy. Few Illinois canners will sell any standard corn 7 

Pessimistic reports continue to come from Maine, which 
while the season has not yet ended in that state ‘ap ears 
beyond question to have a very short pack. Our latect ad- 
vices from New York state also contain estimates of a con- 
siderable shortage, and it is well known that the southern 
corn ‘pack has fallen away below the normal, and Maryland 
is decidedly a factor in the situation, as her corn pack in 
1908 was slightly in excess of 1,000,000 eases. Coming west- 
ward, some of the Ohio canners have made big packs, while 
others have experienced great disappointment this season 
as far as quantity is concerned. The reports we have re- 
ceived this week from Iowa show that the corn canning 
season has virtually ended, and with a big shortage beyond 
all question. The Illinois reports published in our corres 
pondence columns of this issue speak for themselves. 


Peas—There continues an inquiry and more or less buying 
of lower priced peas and some transactions on medium quali- 
ties, although markets and the situation on this vegetable are 
precisely the same as when we reviewed the pea market last 
week, fine peas being particularly scarce. Sellers of peas 
will do well to remember that the 1909 pack was smaller 



















Use the Eby Tomato Knife 


Canners will tell you their help saves 
more fruit, will do more and better 
work, which enables them to pack 
more fancy goods. If you are a can- 
ner asample knife will cost you very 
little. 

















Price by the dozen $5.00 


P. J. EBY, Trotwood, Ohio 
















KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 
Spokane 
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SANITARY 
CANS 


: wiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 








only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Beidecton, N. 3. 
New York Office, 447 WEST FOURTEENTH ST. eatin 





Sanitary Can Company, Limitea 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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than the previous season’s output; also that the past several 
years have witnessed a steady increase in the consuming 
demand for this article and that the requirements for con- 
sumption are bound to be larger from October 1, 1909, to 
July 1, 1910, than in the corresponding period of 1908-09, 


because general business conditions have improved so much 


and wage earners’ purchasing power is materially larger. 
Pumpkin—1909 packing No. 3 Indiana pumpkin is offered 
at 50e¢ f. o. b. factory, No. 3 standard Ohio pumpkin at the 
same figure, No. 3 standard Iowa pumpkin at 65c, No. 10 
standard Ohio pumpkin at $1.70. 
Fruits--There have been no further price changes in the 
California canned fruit list since we revised quotations in 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 








No. 8 No. 8 No. 8. 
Water Pie Pid 


No. 8 
Stnd. 


No. 8 No. 8 No. 8 
Extras Extras Extra 
No.3 No. 23g Stnd 
Grade Grade 


VARIETY. 


ee ee. ee He 
5.00 4.00 3.75 3.50 
. 6.00 \< 


Blackberries 

Cherries (R. A.). 5.25 
(White). 6.00 
me (Black). 6.00 

Grapes (W. M.).: 6.00 

Peaches (Y¥Y. F.) 4.75 
ss 6(%. C.).. 5.25 
ss 6 6(L. C. 8.) 5.50 


Plums (Damson) 4.50 
‘* (W. H. 8.) 
ae re ee er ee kee 
Plums (G. Gage) 6.00 wre 
Plums (Egg)... 4.50 
Plums (G. Drop) 4.50 
Strawberries 
Plums (Damson) 4.50 
Raspberries 
H. Pineapples 
Be ES os ho ka ed ce snecic asees enters 
Squash 





Ne. 8 No. 244 Neo. 26 


Extras Special Extras Stnds 





1.25 
1,20 
1.25 


2.00 
. 2.15 


1.75 
1.85 
2.00 
2.00 


1.60 
1,60 
1.75 
1.75 
1.10 
1.25 
1.25 1.15 
1.25 1.15 
1.00 .90 
1.10 1.00 
1.15 1.05 
1.15 1.05 
1.15 1.05 


1.60 
1.75 
1.75 


1.80 
1.90 


Blackberries .. 2.25 
Cherries (R.A.) 2.25 
‘¢ = (White) .... 
‘¢ (Black) 2.25 
Grapes (W.M.) 2.00 
Peaches (Y.F.) 2.15 
ss (L.C.).. 2.30 
‘* (4.0.8). 2.30 
‘6 = (W.H.). 2.30 
‘* (W.H.S.) 2.30 180 1.50 1.25 1.15 1.05 
Pears (Bart.). 2.50 2.15 2.00 1.75 1.40 .... 
| | (iia eee eee ee 
‘* (Bgg).. 2.00 1.50 1.30 1.05 .90 .80 
‘* (G.D.).. 2.00 1.50 130 1.05 .90 .80 
‘¢ .(Dam.). 2.00 1.50 1.30 1.05 .90 .80 
Raspberries .. 1.85 
Strawberries . 1.85 
H. Pineapple S he ee wider ead 
PE ns cade. cect BU BU cade cssa, sone 
If shipped six cans to the case, figure No. 8 10¢ per dozen 
higher. 


1.40 1.15 
1.40 
1.40 
1.10 
1.20 
1.25 
1.25 
1.25 


1.50 1.40 
1.50 
1.50 
1.50 


1.80 
1.80 
1.80 


2.25 2.00 


2.50 


-80 80 
-90 


L. C. Peaches, Sliced... 80 80 75 
B. Pears sah -90 fo a 
Sliced Peaches os vee eee ove 


our last issue. The demand, however, continues good f 

California fruits and prices are very firm. We can Say a 
more than this, as there have been no developments thi 
past week. ° 

Michigan is going to show up one of the shortest packs 
of peaches that state has turned out in a long while We 
hear No. 2% choice Michigan peeled yellow peaches in water 
offered at $1.15, f. o, b. factory; No. 2% standard unpeeled 
yellow pies at 774%c; No. 10 standard unpeeled yellow pies 
at $2.50; No. 244 Michigan peeled yellow peaches in 20- 
degree syrup, $1.40, f. o. b. factory. Michigan will also 
have a short pack of plums. Very few Michigan plums are 
being offered. No. 10 standard Michigan plums in water 
are quoted at $2.15, f. 0. b. factory; No. 10 standard Michi. 
gan plums in syrup at $2.50; No. 2% Michigan plums in 99. 
degree syrup at $1.10. 3 

Apples—The market holds very firm on No. 10 apples, 
We have heard of no New York state apples quoted this week 
under $2.50 per dozen, f. 0. b. factory. Michigan new pack. 
ing No. 10 apples are quoted at $2.40 factory. . Baltimore 
quotes $1.90 for 10s and -65e to 70e, f. 0. b., for 3s, standard 
quality. As a rule, New York state packers of gallon apples 
are not making quotations. They are waiting until there ig 
more certainty in regard to supplies. 

Sweet Potatoes—There is a demand fof sweet potatoes. 
and quotations on Maryland packing standards are from 
70e to 72%e per dozen, f. o. b., 75e to 80e per dozen for 
choice grade. 

Beans—String beans are firm and there is a moderate 
demand. Prices are firm in all directions. In Baltimore the 
market appears strong on standard green string beans, which 
are quoted now at 50c per dozen. That market quotes new 
packing lima beans firm at 80e to 85¢ for No. 2 choice 
standard green limas, and 95c¢ for small, selected green limas, 

Asparagus—Asparagus tips are scarce and the market on 
them therefore is firm. 

Salmon—Aside from somewhat less steadiness in the mar- 
ket for pink salmon, prices hold very firm. - Red salmon is 
extremely strong, and scarce as well. While a great portion 
of the year’s -:pack of Alaska salmon has been sold, private 
advices to THE CANNER from the Pacific coast say that the 
market is still very active and that all grades are enjoy- 
ing free sale. The situation is very strong on Columbia river 
chinooks, as orders were placed for the entire pack of chi- 
nooks sufficient to cover last year’s production. It‘ looks as 
though there would be a scramble on the part of those who 
need full deliveries on their orders. The situation all around 
promises an early clean-up of the 1909 salmon pack. The 
clean-up of red Alaska will be very early this year and 
prices are bound to climb higher before a new pack becomes 
available. The sockeyes allotted for the United States will 
be cleaned up very well during the next year. Medium red 
are expected shortly to cease to figure much in the supply, 
and on account of the low prices on chinooks and chums, 
these fish will be popular with consumers. 





Pickles and Kraut 











The crop of cucumbers has been harvested. The season 
is short and the yield light. The quality of the stock this 
year, however, is good. The percentage of nubbins is small. 
Last year there was a high percentage of nubbins and 
crooked pickles, and salters had difficulty in disposing of 
them. The market is pretty well cleaned up now. It is 
estimated that there has not been over 60 per cent of the 
average crop of pickles the season of 1909. In some sections 
the yield has been fairly good, but in others just the opposite. 

Salt Stock—Trading in salt stock just at this time is 
iight. Holders expect higher prices and buyers are averse 
to paying prevailing prices, which are in advance over Jast 
season. Several sales have been made at $1.25 per bushel 
for vatrun, 4,500 count. 

Vinegar Stock—There is steady business going on in vin- 
egar stock; mediums, $6 as a basis. 

Sauerkraut—No change in the market on sauerkraut since 
last week. Trading is light, accounted for by the fact that 
buyers placed their orders early in the season and are now 
awaiting deliveries. 40s are quoted at $4.75 to $5 f. o. b. 
Chicago. 

Cauliflower—Reports coming in from farmers indicate 
that the erop of cauliflower will be light, because of the 
long continued dry weather during the planting season. 60s, 
imported, 1908 crop, $9; 1909 to arrive, $10; domestic 45s, 
prime, $7.50 @hjcago. ; 
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Dried Fruit Market 








Indications are for higher prices on all lines of domestic 

dried fruits, particularly the California varieties. The low 
rices at which California fruits have been selling will cause 
heavy consumption and further advances will before long be 
in order. seals 

Apricots—The market is very firm and Chicago spot prices 
are: Standards, 10%c¢ to 10M%e in 50-lb. boxes; choice grade, 
50-b. boxes, 10%4,¢ to lle; extra choice, 50-lb. boxes, 11\4e 
to 11%4c; faney grade, 50-Ib. boxes, 124c¢ to 12M%e. 

Apples—The spot market is described as virtually bare of 
stock. The first new arrivals of Michigan evaporated apples 
are selling at 8%e per Ib. New York prime evaporated, 
Oetober shipment, are offered at 8*4¢ per lb.; choice at 9\4¢; 
extra choice at 9%4¢; faney grade at 10%c to lle per Ib. 
Apple chops and. waste are quoted at 2¢ to 2\4e per lb., 
respectively. ; 

Peaches—The market on cured peaches is very firm at the 
following spot Chieago prices: standard grade, 6¢ to 64e 
er Ib.; choice, 644c to 6c; extra choice, 7¢ to 74ec; fancy 
quality, 742¢ to 7™e per Ib. 

Raisins—Spot prices are: 2-crown loose, 4c to 4\4e; 
3.erown, 444¢ to 4% ¢; 4-erown, 5\4ec to 5%4c; fancy seeded, 
flse to 6%4e; choice, 6e to 6%4e. 

Prunes—California packers have withdrawn prices tem- 
porarily on 30-40s and 40-50 sizes. The crop of prunes on 
the Coast is shrinking abnormally and producing only a 
small percentage of these sizes. Recent sales of these two 
sizes have been made on a 3\4e base; all other sizes can be 
bought on a 24%4¢ to 2M%e basis, f. o. b. California. 
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The American Can Company is not quoting for publication, 
quotations being made only on application. 
The Sanitary Can Company’s prices for 1909 are: 
, Differential for 


Plain. Enamel MKanners’ Special. 

0 Serer « .$10.75 $13.75 $ .40 
are ca, - 14.75 18.25 -60 
PEN, a5 006006 506 -- 19.00 23.00 -75 
No, 3, 4%-inch ....... 19.50 24.00 85 
Ne. 3, 5-inch .......... 20.00 24.50 85 
Ne. 8, 54-inch ....... 22.00 26.50 85 
mem GEmMcR ........ 23.00 

MEIEE pinin$060 0610.0 n0ee 43.00 53.00 1.75 


Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 

The Continental Can Company’s quotations on packers’ 
cans are as follows: 


ee Drea GOMES, CF Yo... cc ccccccccocccccecs $ 9.00 
me O80, 13/S-inch opemiMg, OF Ve... .ccccccccccccccce 12.00 
eT Pe rr 15.50 
Sar MES cc cccccccesovesesoesens 16.00 
St SP AUR GPIIE so sc cdcccccsoccceccecce 40.00 


Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% lbs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped im the 
bottom of the can ‘‘X. C.,’’ as follows: 


No. 1 cans, 154-inch opening, per thousand........... $ 9.35 
Ne, 2 cans, 134-inch opening, per thousand..... ..... 12.50 
EIR RE Se PEE HRT Ure mrny tre sy a 1.40 


The above quotations are f. o. b. maker’s factory. 


No. 21/2 cans, 2 1/16-inch opening, per thousand. 


‘Ne. 3 cans, 2 1/16-inch opening, per thousand......... 16.78 
No. 10 cans, 2%4-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
Pha std ca scechaesaesinasneree hakeedsedenane seta 
Di 0650s dd. cpickdepensacbenett adeeeeseseossssees - 1.10 
DM cit 05 Wilco 0 ShicRih 6 0464544 ee deCSNS C8 WE Eb ee 1.25 


The Wheeling Can Company’s quotations on packers’ cams 
are as follows: 


Bek Bi. ~ RP Cio. osc civ bciecnvcccosssusee 3 9.50 
WG, DB  L-S/B-TGW CHING eon nc vccccccccvesccciesccs 13.00 
No. B¥e, 2 1/1G-inch opeming. ........ccccccccccccces 16.50 
Ne. S, 21/16-inch opening.............ccccccceses 17.08 
We. 10, 21/4-Inch Gpeming. .......cccccccccccccccee 41.75 
The company quotes solder hemmed caps as follows: 
Di GAD sp aecdcciccascawens ope cteiinss Sadegeseses eiuan'e 75 
I a o:0s.0n 5555 Casio gs sigs. 04 90 RED SASS a bOAG DR Ow ab Obs 1.18 
Bio dios 95045505 0g bei shans 4b4ewedaseeeRTERd 4a 1.25 
SID oii ine bass cine 1.04084 4a st Odekadisenenedenswsion 1.46 


The above quotations are f. o. b. maker’s factory. 
The Virginia Can Company quotes packers’ cans as fol- 
lows: ° 


Be Ae he Ee I os occ s csiciscnied sews sisiewa $13.00 
a Ry RTT eee Tee e eT ere ee 13.50 
Ry. ie, as I I, 3:5.0'5:9:0.:0.0:6.0:0.6:9:0.00.014-8 17.08 
Be, Be Fe i 6 6.0 5.6.0 cet nicdseswoesee 17.58 
ee PPP eee eT rere 41.75 
Bees, BRR. SF 7 re le 6.0 «6. 00:0:0:650. 0:98 cise 00004 42.25 


The above quotations are f. o. b. maker’s factory, 
The United States Can Company’s quotations on packers’ 
eans are as follows: 


We. Gs, 1S/S-Iimch Opeming. ..... 0. ccrcecss cocccces $13.00 
NR ee FO er ry er eT 13.58 
Bs IE, 6 6.5. ccccssiccceccseeses boys 17.00 
Be SR, BTA GR, onc ccc ccccccecesecces 17.5@ 
Ne. 10, 21/1G6-inch opening. ............000- Bae preteen AP 41.75 
ee a oon 6's 0 n05.4-000s,0000eneene 42.25 


The company quotes solder hemmed caps as fellows: 


i BE ree ee ee es Pret eee Ar er eee 75 
MEE sds tr casecgeateccsseepereseaseaese’. 000408 4p 1.16 
BOILED cibccccccccecesene” (009660090990056 100008680 1.46 


The United States Can Company quotes sanitary cans as 
follows: 


Ne. 2 
Ne. 3, 4%-inch..... 
The above quotations are f. o. b. maker’s factory. 
The Union Can Company’s quotations on packers’ cans 
arta as follows: — 


i Eee CR, fos since ee cnsccsccsess $13.00 
Be Ty © BPE, don 55.0 ok ccscecsisvccesses 13.00 
Be es bao 6 0660 codec tesiedecdene 17.00 
Be Se BE BF I 06 60 S:c:c dis Scie ced scacweess 41.75 
The above quotations are f. o. b. maker’s factery, 
The company quotes solder hemmed caps as follows: 

PE Cs biieseig' sR baG Gs Reese peabeCWws abee eS wate be ees $0.75 
Ee Sy Rr LEE LET Te Pere ere eT eee See ere 75 
SINE eA bin 5:0 pp Dass od deeds See taan bass eoeaen 1.16 
PE Arc hpcierddee da det eaereesnusshiddasparaeseea 1.48 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


BG es es oars vccecsesscacsioveccuseiagec $ 9.58 
IE 6. 65. i'be Aid. 5 odds 00.690 04:6500-008 13.00 
Wee. Bye, B T/AG-TMER GHGIIE...«.o o.0.0.060s00ec c0ncceese 16.56 
Be, ee I 0 0) ts. 4.06 0.950.440 d600.000u08 17.60 
No. 3, 21/16-inch opening (Jersey)..............005- 18.00 














This “Ad” Pays Packers! 


How “) Because we make it our business to see that your goods 
= move promptly, and that you get the right value for them. 


Try us. 


W. S. KNIGHT & CO., 


(F. CU. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 


Chicago, IIl. 
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No. 3, 27/16-inch opening (Jersey tall).............. 20.50 
Ne. 10, 21/16-inch opening. ............eeeeeeeeceees 41.75 
The company quotes solder hemmed caps as follows: 

1 1/2inch... ‘ Pe be eciselde wees dere 
@ BJAG GBR. oc ccccccccccce 1.10 
2 7/16-inch... cece ° o. 1480 

The above prices are f. 0. 5. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Cans—The Eastern tomato glut pressed the can manu 
facturers pretty hard to supply the immense number of 
cans required, because the makers were measurably sur 
prised at the suddenness of the rush with which the tomatoes 
eame in from the fields. In the West conditions this season 
have been almost the reverse of those prevalent in Balti 
more and surrounding country, as owing to the poor tomato 
erop in Indiana, Missouri and other sections of the West 
and the corn crop shortage in Ohio and elsewhere in the 
middle section of the country, can orders have been dis 
appointing. 

Tinplates—The strike is still on and likely to remain so. 
The Tinplate Company succeeded in securing an injunction 
preventing the Amalgamated Asociation from picketing at 
one of its plants, but at all others the situation is unchanged. 

The trust mills in operation, together with the inde 
pendents, which are all running to full capacity, are keep 
ing the demand fairly well supplied, though there is a little 
shortage here and there. 

Prices are nominally nunehanged, 
being asked for 1910 deliveries. 
We quote as follows f. o. b. 

Bessemer Steel 


though an advance is 


mill: 
Cokes. 


14x20 (107 Ibs.) 
14x20 (100 Ibs.) 
14x20 ( 95 Ibs.) 
14x20 ( 90 Ibs.) 

Pig Tin—A dull market early in the week brought prices 
down some 20 points, but later, without any special reason 
that can be figured out by the man on the street, a sudden 
reaction took place, which carried the price for spot tin up 
to fully 25 points above our last week quotations. We quote 
market us follows f. 0. b. New York: 
Spot. 
30.40 
30.60 


Oct. 
30.35 


Sept. 


5 to 15-ton lots 30.35 


1 to 4-ton lots 


LAUNCH PROPAGANDA FOR PROMOTION OF 
PUBLIC HEALTH. 

Tue CANNER has received a copy of the bulletin of 
the “Committee of One Hundred on National Health,” 
containing a paper by J. Pease Norton, Ph. D., assist 
ant professor of political economy at Yale University, 
on the “Economic Advisability of Inaugurating a Na- 
tional Organization of Health.” Prof. Norton’s paper 
was read before the American Association for the Ad- 
vancement of Science, and is an argument for govern- 
mental assistance in promoting the physical well being 
of the people. On the subject of pure food Prof. Nor- 
ton, in his paper, says: 

Among these bills is the meat inspeetion bill, which provides 
rigid inspection of meat and meat products and regulates the 


sanitation of slaughter and packing houses. These regulatiy, 
powers are entrusted in the bill to the Department of 4 i 
culture, which is, unfortunately, already overburdened with a 
too diverse series of problems. Moreover, this department is 
necessarily more concerned with encouraging and _protegt 

the producers in the various industries than in guarantegip 
the health of the consumer. Commercially, the interests of the 
producers and consumers are often at variance. This Service 
should be administered by a national department of health. 

The national quarantine law, recently passed, forms the basis 
for a bureau of national quarantine. 

The pure food law provides for the rigid inspection of fooq 
and food products, as well as drinkables and medicines, Se. 
vere penalties are imposed for adulteration and false labelin 
This bill extends federal powers into affairs with which the 
states have dealt very generally with laxity. The grave danger 
in state regulation lies in the strong tendency to use these laws 
indirectly as a protective measure against the products of 
other states. 

E. Bureau of Pure Food.—This bureau should provide (1) 
standards of purity for all foods and drinkables, (2) meat and 
animal inspection. The beginnings of this bureau are in the 
pure food and meat inspection bills now in course of agitation, 


PENDING APPLICATIONS FOR TRADE-MARKS, 

The following trade-marks have been favorably 
acted upon by the Patent Office, at Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Co, 
Fort Wayne, Ind. 

Serial No. 36,855. Word ‘‘ Rex.’’ Owner, Moos & Co., New 
York, N. Y. Used on eanned sardines in olive oil. 

Serial No. 42,967. Word ‘‘Lippincott’’ in connection with 
a shield and monogram ‘‘L. Co.’’ placed thereon, all en- 
closed in an ellipse. Owner, The Lippincott Co., Cincinnati, 
Ohio. Used on chili-sauce, apple-butter, tomato catsup, salad 
dressing, pork and beans, pearl-onions, manzanilas, sweet 
gherkins, Singapore relish, sweet mixed pickles, chow-chow, 
raspberry jelly, pimento, crabapple jelly, grape jelly, plum 
jelly, currant jelly, preserves and canned strawberries. 

Serial No. 43,221%. Word ‘‘Surf.’’ Owner, George W. 
Sanborn, Astoria, Ore. Used on canned salmon. 

Serial No. 43,222. Word ‘‘Chief Brand’’ in connection 
with a figure of a cook. Owner, Sanborn-Cutting Co.,-As- 
toria, Ore. Used on canned salmon. 

Serial No. 43,262. Words ‘‘ Life Boat’’ 
a portrait of a sailor and a marine scene. 
woe Pea Packing Co., Manitowoc, Wis. 
vegetables. 

Serial No. 43.585. Words ‘‘Golden Net.’’ 
Nichols & Co., New York, N. Y. 


EUROPEAN PEA PACK SHORT. 

French peas are very scarce, the crop having been 
a failure in France. Belgium has been more favored, 
the output there being fairly normal. It is believed, 
however, that prices on Belgium will be increased. 
owing to the shortage in France, the more so as the 
quality of the former has been so much improved in 
the past few years that by some experts they are con- 
sidered now to be almost equal to the French. 


in connection with 

Owner, Manito- 
Used on canned 
Owner, Austin, 
Used on canned salmon. 














the country. 
them. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a gréat record last season for the quality of the cans it delivered to its patrons in this section of 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chance at your order for cans for 1909. 
We know that what we have to say to you will be interesting. 


Conserve your own 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 
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MAINE. 


Dexter, Me., Sept. 17, 1909. 
EpitoR CANNER: The corn crop in Maine evidently will not 
be more than a half crop. ¥. H. Hayes. 


NEW JERSEY. 
Williamstown, N. J., Sept. 20, 1909. 
Eprror CANNER: ‘Tomatoes are plentiful here. They are 
rotting in the fields for want of buyers. 
J. V. SHARP CANNING COMPANY. 
NEBRASKA. 
Edgar, Neb., Sept. 18, 1909. 
Epirok CANNER: Corn packing is over here. Had about 
one-third of a pack. Corn is all sold. 
EpGAR CANNING COMPANY. 
Grand Island, Neb., Sept. 20, 1909. 
Epirok CANNER: Our corn pack was finished September 3, 
making about 40 per cent of a normal pack, the poorest season 
we have ever had. GRAND ISLAND CANNING COMPANY. 


INDIANA. 
Wabash, Ind., Sept. 18, 1909. 
Eprrok CANNER: Our crops will be short. Do not expect 
50 per cent of a pack on either corn or tomatoes, and will! not 
get that unless the frost stays off till late. 
WABASH CANNING COMPANY. 
Lisbon, Ind., Sept. 18, 1909. 
Epirok CANNER: Our corn crop was almost a total failure 
this season. We have only packed a few eases. 
NoBLE CouNTY CANNING COMPANY. 
Ladoga, Ind., Sept. 17, 1909. 
EpiroR CANNER: We have finished our corn pack, with the 
result that the total pack is about 4,000 cases larger than last 
year and of extra fine quality. LADOGA CANNING CoMPANY. 
NEW YORK. 
Cazenovia, N. Y., Sept. 18, 1909. 
Epitok CANNER: ‘The corn crop is very late. There is a 
fairly good stand, but the acreage is small and unless we get 
warm weather at once there will be but little corn put up 
here. CAZENOVIA CANNING COMPANY. 
Silver Creek, N. Y., Sept. 18, 1909. 
EpiroR CANNER: Our corn will be about 60 per cent of a 
crop. FREDONIA PRESERVING COMPANY. 
Franklinville, N. Y., Sept. 17, 1909. 
EDITOR CANNER: We expect to begin the pack of corn about 
the 21st inst. The prospects are unfavorable. Our only hope 
of having a fair pack is a late season without frosts. 
F'RANKLINVILLE CANNING COMPANY. 
MISSOURI. 
Shelbina, Mo., Sept. 18,°1909. 


Epirok CANNER: We have had two nice rains, but they 


came too late and our pack will not be more than 40 per cent 
on tomatoes and 25 per cent on corn of what it should be. 
There are no new tomatoes setting on the vines, but the rain 
has helped to develop some that would not have matured. We 
had seventy-five acres of corn. Three-quarters of our acreage 
we never got an ear from, and fully one-half of our tomatoes 
either blistered or rotted on the vines. 
SHELBINA CANNING COMPANY. 


Glasgow, Mo., Sept. 16, 1909. 
Epirok CANNER: The long looked for rain came, but most 
too late. We had five inches of water in about a week. This 
was too much after the drouth and caused much loss by 
cracking open and rotting tomatoes. We have not been able 
to get in over two and a half days’ run per week so far and 
not likely to, as the worms have done heavy damage, eating 
vines and green tomatoes. At best, with a dry, warm month 
and late frost, we will not get over 75 per cent of 1908 pack, 
and our acreage was a trifle larger. 
GLASGOW CANNING COMPANY. 
OHIO. 
Lebanon, Ohio, Sept. 18, 1909. 
Epitor CANNER: We finished canning sweet corn two weeks 
ago. We had an average yield, but a small acreage, conse- 
quently a small pack. THE VALLEY PACKING COMPANY. 





Chillicothe, Ohio, Sept. 18, 1909. 
EpIToR CANNER: Regarding the corn crop, we beg to say it 
is the greatest disappointment, as far as quantity is concerned, 
that we have ever experienced. It will fall way short of any- 
thing like an average yield. The excessive wet weather up to 
about August 1 injured the early plantings, and dry weather 
since that time has damaged the late corn, so that there were 
very few good fields. Sears & NICHOLS CoMPANY. 
LaRue, Ohio, Sept. 18, 1909. 
Epitor CANNER: We are not packing corn this season, but 
the corn in this locality is very good, both sweet and field. 
The tomatoes are very poor, as they have no fruit on the vines. 
JOHN MorRAL CANNING COMPANY. 
IOWA. 
Cedar Rapids, Ia., Sept. 18, 1909. 
EpiroR CANNER: We will practically close our operations 
this week with about 60 per cent of a normal pack, a little 
better than we expected a month ago. Quality is very good. 
CEDAR RaPiIps CANNING COMPANY. 








Waterloo, Ia., Sept. 18, 1909. 
Eprrok CANNER: Will complete our pack Monday, Septem- 
ber 20. It will only be 40 per cent of an average pack, not 
quite sufficient to fill our future contracts; of course, no surplus. 
WATERLOO CANNING CORPORATION. 
Vinton, Ia., Sept. 18, 1909. 
Eprrok CANNER: Will close our pack by the 22d. Our early 
predictions have been verified, as we have advanced, being fully 
3314 per cent short. Quality is fine. Will fill all contracts in 
full. Iowa CANNING COMPANY. 














SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us: 
Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS 


President 


LEONARD BURBANK 
Vice President 


MARYLAND 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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Independence, Ia., Sept. 18, 1909. 
Epiror CANNER: We will have an average pack. Will close 
about the 23d of September. 
INDEPENDENCE CANNING COMPANY. 


ILLINOIS. 
Elgin, Ill., Sept. 18, 1909. 
Epitor CANNER: We are getting not to exceed 75 per cent 
of a normal corn crop on a reduced acreage. Season will be 
very short. ELGIN PACKING COMPANY. 
Freeport, Ill., Sept. 18, 1909. 
Eprror CANNER: Our acreage was 50 per cent of our 
capacity; 25 per cent of our acreage was a total loss by high 
water, balance 50 per cent of a normal yield, smallest acreage 
and poorest crop in our experience of twenty-two years. 
KEENE CANNING COMPANY. 


Onarga, IIll., Sept. 17, 1909. 

Epiror CANNER: We shall finish packing about September 
29 and are having a very satisfactory run. At this time we are 
unable to give you any definite information, but shall be glad 
to do so later. 

We are having an exceedingly heavy demand for corn, greater 
than we are able to supply, and have sold about 50,000 cases 
at a price considerably above that at which we sold our 
futures. [IROQUOIS CANNING COMPANY. 


Warrensburg, Ill., Sept. 18, 1909. 
Epitor CANNER: About two-thirds through the pack. Early 
corn is fully 45 per cent short, late corn about 25 per cent 
short. Quality is very good. CHARLES D. OFF. 
Hoopeston, Ill., Sept. 18, 1909. 
Epirok CANNER: We finish our pack Monday, September 
20. We have had a very good yield and a very large pack, the 
warm, dry weather having ripened our corn very rapidly. We 
have been crowded with work ever since the first week. The 
weather has been very dry for the past thirty days, so that we 
have not missed a single day’s work since we first began, it 
having rained only nights and Sundays. 
ILLINOIS CANNING COMPANY. 





peed 
Kansas City 











Kansas City, Mo., Sept. 20, 1909. 

EpiroR CANNER: Trade conditions on this market this 
past week have been remarkably good, considering the time of 
year. Quite a good many sales being made on Baltimore and 
Peninsula tomatoes on a basis of 62%c f. o. b. Peninsula, tak- 
ing Baltimore freight rate. As this is actually at cost or 
less than cost of packing, nearly all the jobbers have made pur- 
chases, while not in large blocks, all have purchased for imme- 
diate and prospective wants. 

Strictly choice, fancy Wisconsin peas are bringing a good 
price and hard to find. Some of the worst peas that were ever 
packed in the state of Wisconsin are being offered on this mar- 
ket. It is a surprise to the writer that any Wisconsin packer 
would erucify the good name of that state in putting into cans 
peas that a few of the packers have this season. 

Corn remains firm, most of the cheap blocks being picked up, 
and reports from Iowa, Illinois and the eastern states look as 
thought corn might be king in a short time. TRELA. 





| Indianapolis 








Indianapolis, Ind., Sept. 20, 1909. 
Eprrok CANNER: Crop conditions remain unchanged since 
our last letter, and those who have taken trips around among 
the various canning houses report a very short pack of tomatoes, 
as much as 60 per cent shortages in some localities. A number 





will have completed their packs by the end of this week ang 
have withdrawn all offerings for the present. 

The market cased off a little here, owing to the fact that 
eastern goods have been offered at 6214c, and we hear rumor 
of even 60c, f. o. b. factories, and those who need a little 
room have let go of a few cars at the best price the market 
would afford, viz., 75c, factory. The majority of packers, how. 
ever, are holding for 80c, and feel confident that they will ge. 
cure this price a little later. It is our opinion, however, that 
unless the eastern output is as short as that of Indiana ang 
Ohio this will be some time off. 

Corn remains firm and may be quoted at 60¢ to 65e factory 
offerings at the former price being very few. The demand jg 
good, but buyers have not yet come to the point of paying 65¢, 

The opinion prevails that the pack of corn will be much 
shorter than was anticipated at first. 

THE DUGDALE-HAYDEN BROKERAGE COMPANy. 





San Francisco 











San Francisco, Cal., Sept. 18, 1909, 

EpItoR CANNER: The extreme heat and severe winds of the 
past week have materially reduced the crop of late cling 
peaches, and there promises now to be very little surplus of this 
variety packed. Some packers have already made very material 
advances in prices of this fruit. 

There is nothing new to report as far as pack is concerned, 
It will be short all along the line in every variety, and low 
grades are practically sold out at the present time. There 
are very few pie fruits remaining unsold in canners’ hands, 
and those who have any have withdrawn them from the list and 
are selling them at very material advance prices with assort- 
ment. There is a little more business being offered, but it is 
being met by stiff quotations and broken assortments. 

About 30 per cent of the tomatoes in Santa Clara and 
Alameda counties were burned up with the heat. In addition 
to the torrid spell, there are numerous fires around Santa Clara 
valley and through Sonoma county, burning acres of timber, and 
this is increasing the heat in the valleys. The tomato pack, un- 
der and circumstances, cannot be near normal, and extreme prices 
on the canned article are looked for. At the present time 
the California Fruit Canners’ Association are declining to sell 
1909 pack, but are offering 1908 standard 214s at 75e, and No. 
8s at $2.15. 

Drier apricots are practically out of growers’ hands and 
packers have very few on hand to offer. 

Dried peaches are in good supply, but there is not much busi- 
ness offering at this time. 

Prunes are fairly active on a 2%e to 25<e basis for inter- 
mediate sizes, with a small premium on large and small. The 
foreign demand seems to be pretty well supplied, and there is 
very little activity domestic. Searcely 40 per cent of the 
1909 crop remains in the hands of the growers in the Santa 
Clara valley. 

It is no use to say much about raisins, as the packers them- 
selves are in an unsettled state, owing to the growers’ move- 
ments. CAL. 





Portland 











Portland, Me., Sept. 20, 1909. 

Epiror CANNER: The position of correspondent to THE 
CANNER at this particular time is not a sineeure. I have en- 
deavored to give facets and not fancies—not to overdraw the 
picture, or to give needless alarm. I have been told many lies 
—not prevarications—but deliberate misstatements, and for pri- 
vate ends. But ‘‘things are not always what they seem,’’ and, 
if I appear to open my mouth and swallow an alopathie dose of 
falsification, it may be that I don’t believe all the fairy tales. 
There are bulls and bears just now in the market, and while one 
may toss his prophecies ‘‘seventy times higher than the moon,”’ 
and another may growl in the minor key—none of it is busi- 
ness. 














heavy copper. 
tion for the Canner, 








HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass Goods of every feorrie- 


HAMILTON, 


WRITE FOR PRICE 


OHIO 
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FIRE INSURANCE AT CANNERS’ EXCHANGE 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








ADVISORY COMMITTEE 
FRANK VAN Cae Chairmaa CHAS, 8S. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. R. ROACH 
me, N.Y. Hart, Mich. 
L. A. SEARS, Chillicothe, Ohio. 








FIRE INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


For full information, address 


~ LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 




































The Blakeslee Simplicity 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine ef its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 


PRICES 
all 
ne - spout 
Machine a 75. 00 
For 
Two - spout 
Machine . 100.00 


Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 
pleasure to all former 
purchasers. 


Send for booklet of 


users’ comments. 


Desreteens & Blakeslee 
CAZENOVIA, N. Y.. 





















Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


PRICES: § In barrels of about 240 It ~- - 6c per lb. 
= {' In $0 and 100 tb. oaliadaie - - 8c per lb. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 




























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Maine has short deliveries in view, and a short pack, but no 
one can tell all the facts until packing is over. It will con- 
tinue in most of the shops for two weeks yet, if frost holds off 
and we get warm weather. A good rain fell on the 17th and the 
weather is warm. Both conditions come too late to do much 
good, I fear, but do not know. I know of one shop that got 
through with a 40 per cent pack. This is not so bad as it 
looks. Why? Simply for the reason that it was a small shop 
and it had much less acreage than a year ago. The packer got 
a good price for another who sells to the retail trade and had to 
have it to fill contracts. 

There will be about a 50 per cent pack at best, but there 
is little prospect of a fancy price, for any speculation will be 
checked by the New York and western pack, as wéll as hesita- 
tion among buyers. How it might come out in six or eight 
months from now is another matter; but this is a conjecture. 
Fancy corn was sold on the 17th at 85¢ factory, and 90¢ Port- 
land. What a man thinks, or hopes, or fears, is not a market. 
I greatly fear that the ignorance of the exact conditions is 
marked, but this is just as much the case in Maine as in any 
other place. Ninety cents is bottom now. 

The gallon apple market has been very active, prices rang- 
ing from $2.25 to $2.50, ‘but the variations are due more to 
quality than to any other causes. Sales have been heavy, and 
it looks like a very heavy and continued demand on a very 
short supply. There is no old stock. Look out for much higher 
prices next spring. 

No one hears a word about blueberries just now, but there 
is no change in price. The market is simply dull. 

Fish of all kinds are very quiet, but will take their turn 
later. INDEX. 





Seattle 











Seattle, Wash., Sept. 18, 1909. 

Epitok CANNER: Large shipments of canned salmon from 
Alaska are coming down by every boat, and the pack on the 
Sound is being assembled at terminal points so that early de- 
liveries may be made to those who have already purchased and 
are in need of stocks. The rush shipments will probably go 
through by rail, but the bulk of the pack will be sent around 
south by water, the saving in rates being more than half. These 
water shipments go through in good time, being sent across the 
isthmus by the Tehuantepec railroad, which saves the necessity 
of shipping around the South American continent. 

Alaska Reds—Talls, $1.15; flats, $1.35; halves, 85c. Latest 
advices from Alaska indicate that the pack of reds is at least 
150,000 cases less than that of last year, and as jobbers are 
showing more disposition to buy for future needs than was the 
ease in 1908, orders are heavier at this season than they were 
for the larger pack of last fall. If the demand continues in 
proportion throughout the coming winter and spring, reds 
will be selling at a considerably greater premium than last 
season, when they went as high as $1.25. 

Sockeyes—Talls, $1.35; flats, $1.50; halves, $1. While 
packers had made arrangements to carry at least half of this 
season’s pack over to next year and the following short years, 
sales have demonstrated already that this will probably not be 
necessary. ‘The unexpected export trade will take 25 per cent 
of the pack and 25 per cent more will not begin to supply home 
markets during the present buying season. It was not many 
years ago that this grade was sold at a lower price than Alaska 
reds. That was before the market had become firmly estab- 
lished. The packers had not been able to impress upon con- 
sumers the superior color and richness in oil, as compared with 
the Alaska sockeye, but the Puget Sound fish has finally come 
to its own. Last year it sold at the same price with Columbia 
River chinooks. This year, with a larger pack, it is holding its 
own at $1.35. 

Columbia River Chinooks—Talls, $1.65; flats, $1.75; halves, 
$1.05. The total pack on the river, including bluebacks, of 
which there was a heavy run, is estimated to date at 190,000 
eases. This is as compared with 240,000 cases last year. 
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Medium Reds—Talls, $1.05; flats, $1.20; halves, 70¢ The 
run of this grade, known on the Sound as Cohoes, or fall 
salmon, and in Alaska as medium reds, has not yet started j 
southern waters to any extent. A light pack is looked for and 
brokers state that they already have orders to cover an aye 
production. re. 

Pinks—Talls, 60c; flats, 60c; no halves packed. The jg 
price has augmented sales. It means better profits for the Z 
middleman, and he is the man who buys from the 
There is no reason why pinks at this price should not become 
a popular item on the bills of fare of the thrifty, for it js in 
every respect a good salmon. : 

Chums—Talls, 5744c. The rapid impfovement of the south. 
ern market, where this salmon goes, largely for consumption by 
the colored people, has made the demand firm, and the onal 
pack will be disposed of early. Sockeye, 


ee 


New York, Sept. 20, 1909, 

EpitoR CANNER: A good deal of. interest developed in 
canned goods during the week and ‘in some varieties sales ex. 
ceeded the movement for any previous week this season. Con- 
ditions have shown improvement in other ways, too, which seems 
to indicate that there will be considerably further benefits 
derived during the next few weeks. That there has been im. 
provement has been accepted by dealers and others as quite in 
the nature of things. Apparently it was expected and appar- 
ently it has been taken care of without difficulty. 

The price of $2 for domestic sardines, regular terms, f. 0. b; 
Eastport, seems to have partially ceased. It is more difficult 
to secure acceptance of orders at that figure. Yet toward the 
close of the week several carlot sales were confirmed at that 
price, though it was added that to obtain it buyers were forced 
to take a certain percentage of mustards at full quoted figures, 
Sellers of straight carlots of quarter-oils in keyless cans are 
indisposed to accept less than $2.10, regular terms, f. o. b, 
factory. Some are asking even more. Key opening quarter-oils 
are held at $2.25, regular terms, f. 0. b. factory, as inside 
and demand is reported equal to the supply. From $2.25 to 
$2.40 is demanded for key cans by some sellers. 

The market on spot pink salmon is unsettled and easy. Sales 
have been made in considerable volume at 65c, regular terms, 
here, but large sellers offer objections to meeting this figure. 
Some are quoting 6744c, but sales are impossible at that figure 
when lower prices have been named by some sellers. A fair 
demand comes from New York and New England points and 
from the South, but movement is slower than sellers think it 
should be. It is said that offers of concessions from quoted 
prices have been made for the purpose of stimulating sales, 
though it has partially failed of its purpose, if the assertions 
of holders can be believed. . Some difference of opinion exists 
regarding the size of the present spot supply, but a majority 
of those who express an opinion say that it is large. Red 
Alaska is very firm and apparently unobtainable from first 
hands. Packers’ representatives are daily turning down orders 
because they cannot take care of them. Chinooks are in similar 
position. Second hands are reluctant sellers of red salmon, hav- 
ing no more than sufficient to satisfy their trade requirements. 

Reports were circulated that tomato packers would accept 
60e for full standards, regular terms, f. o. b. factory, and 
this brought out orders for many thousands of cases. There are 
rumors that some business has been done at that figure, but 
it has been impossible to secure any definite statement or orders 
confirmed. The fact that large jobbers were ready to buy at 
60¢ stopped the downward movement, though to all accounts 
there is still a surplus at the factories. Some buyers have 
bought stock at 624%4c because they could do no better. It is 
said that movement at this figure approximated between 75,000 
and 100,000 cases. Philadelphia concerns were reported as hav- 
ing handled a good deal of the business in conjunction with 
leading New York brokers. Othere grades have remained 
quiet, with sales limited to necessities and prices unchanged. 





New York 


























ALBERT T. BACON 


Public Accountant and Auditor 
PUBLISNER OF 
BACON’S COST LEDCER 
FOR CANNERS 


29 LAKE ST., - CHICAGO 

















isk - Kyv.e Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


: CHICAGO 
































THE CANNER AND DRIED FRUIT PACKER. 


THE AUTOMATIC STERILIZING 
AND AGITATING MACHINE 














MR. PACKER: 

Your interest in this 
Automatic Cooker is as 
great as ours, because it 
is a quality - producing 
machine; because it is the 
only machine ever placed 
on the market that is a 
quality-producer. 

We have proven our 
claims for this Cooker 
as evidenced by the fact 
that we have sold for 
cash, and they have been 
paid for, Automatic 
Cookers to the South 
Lebanon Canning Co., of 
South Lebanon, Ohio; to 
the Mt. Pleasant Canning 
Co., of Mt. Pleasant, Ia.; 
to the Dundas Canning 
Co., of Dundas, Wiscon- 
sin, and have succeeded 
in doing this in spite of 
the prejudice of interested 
parties who claimed that 
we could not produce re- 
sults. 


FROM THE SOUTH 
LEBANON CANNING 
COMPANY 
South Lebanon, Ohio, 
Aug. 24, 1909. Rear end of machine showing return track and cooling tank with conveyor for delivering cans high 


Hastings stri 20., 
actings eo. enough so that they will roll into the warehouse from the cooker. 
Gentlemen :— In an- 

swer to your letter, will state, that we are processing our own corn at a temperature of 252 degrees, and time from 38 to 40 minutes. We are 


now, but will send you case of samples as soon as we have a little leisure time. Wecanned today about 41,000. 
Yours truly, SOUTH LEBANON CANNING COMPANY. 











very busy 


The machine is so important to you, that you can well afford to go yourself or send a representative to any one of these points and investigate the 
claims which we are making. But LISTEN, if you cannot go yourself or send a representative, write the Canning Company above mentioned, or the processor 
in charge, or one of the Banks in town and ask them to investigate for you, or send to us for samples of the goods they are packing. We know you 
are busy, but writing a letter will not take much time. We also know that these Cookers will not be in operation very long, SO do you. If you are 
still skeptical, we want you to see it in operation. We want you to see the goods cooked, cooled and delivered into the warehouse, and we want 
you to see how bright the interior of the can is, the natural color of the corn, the flavor, and then we will have no trouble in securing your order for a 
Cooker to be installed for next season. 

It is not too early to make your arrangements, in fact, it is important that you make them at once. Take the time to investigate now. It will pay 
you. Or write us and we will send a representative to you with samples of Automatic processed goods. 


THE AUTOMATIC COOKER COMPANY 


154 LAKE STREET, CHICACO, ILL. 
The Hastings Industrial Co., Sole Distributing Agents: 
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Corn remains quiet, but firm, with holders indisposed to offer 
goods at less money than quoted and buyers showing little dis- 
position to take hold at any price. Only the close of the pack 
with approximate figures of the total will enable operators to 
move with any degree of certainty. The situation is unsettled 
beeause of this, but buyers are showing little or no interest. 
Maine packers seem to feel as though the season is about over 
in that vicinity. The frosts have visited them already and 
are expected at any time now with a killing reminder of their 
stop. 

Peas of standard grade are not plenty and sales are made 
in small lots only. Conditions are not favorable for the de- 
velopment of the business at present. The situation is, there- 
fore, somewhat dull and uninteresting. Sales are made in a 
desultory sort of way, principally for the immediate delectation 
of only those who must have stock. 

Pie peaches are reported scarce and as that grade happens to 
be wanted the market is firm, with a sharp upward tendency. 
California peaches are in limited supply and sales are made in 
a small way only. There is little demand of importance at 
present. 

Apricots are searce and firm, with sales reduced and prices 
tending upward. 

Cherries are quiet, but firm, with conditions rather unfavor- 
able for buyers, on the whole. 

Pears are in light supply, and though the market is firm, 
there is little movement to attract attention. 

Packers of New York state gallon apples still refuse to name 
opening prices. Two have offered goods at a certain figure, 
but they could searcely be called opening prices. It is still 
possible to buy at $2.50, f. 0. b., but that price seems to be 
above buyers’ views. Second hands quote $2.60 to $2.65 here 
and offer only sparingly. Maryland advices are to the effect 
that demand is fairly active and packers are accumulating little 
stock. Sales are made at $1.90, f. o. b. 

Baltimore grated pineapple continues in demand and is firm 
under light stocks. Sales of No. 3 in light syrup are re- 
ported at 80c, f. o. b. Baltimore. That grade and size in 
water have been sold at 82%4e to 85e. Gallons in light syrup 
offer at $2.35, and in water at $2.25, f. o. b. Baltimore. De- 
mand for gallons is not as strong as that for No. 3s. 

HARLEM. 











Baltimore, Md., Sept. 20, 1909. 

Epirok CANNER: The tomato glut on the Maryland and 
Delaware peninsula continued all last week, and packers were 
driven almost to their wits’ ends to take care of the receipts. 
In fact, many of them could not handle all the tomatoes and 
quite a quantity were shipped to Baltimore. There was, how- 
ever, no glut in this city, as the packers here did not contract 
very heavily with the farmers last spring, and thus they have 
been able to take care of the tomatoes that have been offered 
to them from outside growers. The season has not been satis- 
factory so far from the tomato packers’ standpoint. It was 
too late in the beginning, and then the weather was such that 
the fruit ripened nearly all at once. Everybody, too, is talk- 
ing about an early close. 

The market on the canned article declined last week, and a 
large quantity of tomatoes changed hands at 6244c¢ per dozen, 
f. o. b. peninsula points. It is, however, not a question of 
cost at all that made this lower price. It simply comes about 
from the fact that many packers must move out some of their 





stock promptly, both for warehouse room and for financial 
reasons, and if the buyers will not pay more than 621%¢, ¢, 
these packers will have to accept it. It would be the same if 
the buyers would only pay 60c. Some packers would stil] 
have to sell. In fact, it would not surprise me at all if ther 
are some tomatoes sold this week at 60c, f. o. b. country points 

There is a mistaken notion prevalent in buyers’ minds as to 
the effect of a tomato glut on the packers’ cost. Many of them 
think that the average tomato packer reduces his cost on ae 
count of a glut of tomatoes, but such is not the case, Ag é 
matter of fact, the average tomato packer’s cost is increased 
through a glut. It must not be forgotten that 90 per cent 
of the tomato packers contract for their raw tomatoes at 9 
fixed price per ton, and if the tomatoes come in faster than 
they can.use them, they lose, not only in the yield of what 
they do pack, but they also have to dispose of some of the raw 
stock, very frequently at less than what they themselves pa 
to the farmers, and hence their cost is increased, as they om 
get no reduction from the farmer as to the price per ton. The 
only packers who reap any benefit from a glut of tomatoes 
are those few in the country who do not contract for their fy} 
expected requirements, and the tomato packers in Baltimore 
who hardly ever contract for all they can put up. The Balti. 
more packers this year contracted for less than usual, and hence 
they have been in position to take care of the surplus of raw 
stock from the country, and on account of being anxious for 
tomatoes they have kept the market from going below 25¢ 
per bushel for good stock. 


The glut, therefore, is not the reason for the decline in the 
market on the canned article, but, as I have stated over and 
over again, the real reason is because so many packers in the 
country must sell a large proportion of their pack in the sea- 
son, no matter what the market may be. Few future orders 
full warehouses and the necessity for getting cash to pay can 
bills and tomato growers, as well as labor, make a combination 
of cireumstances that force many packers to sell. The result 
is the 6244c market, and the probability of even a 60e figure 
This condition is likely to continue through ‘the balance of the 
season, but if present indications are borne out, and the season 
closes two weeks earlier than usual, we may see a rebound 
and a higher figure about the middle of October, and from then 
on to the close of navigation. It is all guesswork. There is 
however, no guesswork at all about the fact that tomatoes 
at today’s market are cheap, and those jobbers are acting 
wisely who are stocking up for their.winter requirements. The 
demand continues from the middle West and the quantity being 
sold there will materially reduce the carryover in this section. 

Corn is stronger, and stocks in this section are being rapidly 
cleaned up. Indications point to an 80c¢ market for Standard 
Maine style before the first of the year. Peaches are very 
quiet and weak. The low prices from California have reduced 
the demand on Baltimore to a very small proportion, and 
there is no present prospect of any improvement. The pack 
was very light here, however, and the stocks can easily be car- 
ried by the holders until the market improves. 


_ Pears and apples are in very good demand. Pears are sell- 
ing at from 75e to 90c for No. 3 in syrup, according to quality, 
and apples at 65¢ to 70¢ for No. 3, and $1.90 to $2 for No. 10. 
Indications point to higher figures for pears, and very probably 
for apples, as it does not look as though the pack will be heavy. 
String beans are active and firmer. I look for these to go to 
from 55e¢ to 60¢ during the fall. The demand was good during 
the week for all small fruits and, generally speaking, the mar- 
ket is firmer and advancing. TARTAR. 


























CELEBRATED ROYAL GEM LIGHTING SYSTEM 


[Listed as Class ©, National Board Rules) 
— Adapted especially for large buildings, sach as stores, churches, 
halls, factories, warehouses; and for soldering purposes. 

Write for catalog and full description of the special features of this device. The 
double cartridges contain all the packing, which can be removed at will and the ma- 
chine always kept in.perfect working order and the lights pure and bright 

We manufacture lamps of every description, including large street lamps for street 
lighting, wharfs, etc 


ROYAL GAS LIGHT COMPANY, 
27 W. Kinzie St. Chicago, Ill. 














The Trade Mark Title Company 


Fort Wayne, Indiana. 

Announces. opening of branch office in Bowling 
Green Building, No. | 1 Broadway, New York City. 

Headquarters in Fort Wayne, where our bureau 
of 75,000 copies of trade marks is located. 

Eyes, Ears, Tongue and. Hand of the Trade- 
Mark world. 

We register marks at home and abroad. The best 
services at reasonable rates. 


The Trade Mark Title Company, 


Fort Wayne, Indiana. 
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New York Dried Fruit Market 








New York, Sept. 20, 1909. 

Epiror CANNER: Coast advices report an advancing market 
for apricots and represents the supply there as in the control 
Sion or three strong holders. Eastern buyers seem to be 
o wits put little interest and the strength of the California 
situation is based principally upon the export demand. Spot 
rices are: Standards, boxes, 8%4e to 9c; choice, 10e to 104 e; 
extra choice, 10%4e to 10%e; fancy, lle to 13¢e. 

California peaches have sold freely for September-October 
shipment and the coast market is reported decidedly firm 
on Muirs, owing to recent demand from the East. Sales made 
during the past few days have been at 5c to 5%e for choice 
jn 25-pound boxes, f. o. b. coast. Spot prices are: Standards, 
5e to 54¢; choice, 54%4c to 6e; extra choice, 64c to 6%e; 

yr. Te to Sloe. 
TL apet and future evaporated apples are quiet, with trade 
down to a minimum. The general situation shows no change 
from previous reports, with the possible exception that in- 
quiry may have expanded a bit under the reports that the apple 
crop will be short. Spot prices are: Evaporated, fancy, cases, 
9ige; choice, 9c; prime, jobbing sales, 8c; carlots, 8¢; com- 
mon to fair, 5¢ to 74e; sliced and quarters, sundried, 3c to 
6e; chops, prime, per cwt., $2.25; poor to fair, $1.50 to $1.75; 
eores and skins, $2.25 to $2.50; cherries, new, Ib... l7¢ to 18¢; 
raspberries, new, 22e to 22%e; blackberries, new, 744e; huckle- 
berries, offered to arrive, 12%e; huckleberries, old, 12¢. 
HELLGATE. 


WORSE THAN A FISH STORY. 

Great things are expected from the experiments be- 
ing conducted by Henry Rupp, at his farm near this 
place. Mr. Rupp, by grafting the tin plant with the 
tomato plant, hopes to produce canned tomatoes of 
commercial size and superior quality, says a rural cor- 
respondent of the Philadelphia North American. 

The idea came to Mr. Rupp about a year ago, when 
upon going to the back yard, where all the discarded 
tin cans had been deposited, he was surprised to find 
that many of them had taken root and several of the 
stalks were covered with small cans about the size of 
baking powder boxes. He selected several of the best 
plants dnd saved them. 

This summer, about the time that he was setting out 
his tomatoes, he made an experiment of grafting the 
tin plant to the tomato plant. The hybrid grew nicely, 
blossomed and several canned tomatoes began to de- 
velop. These are now ripening. 

The canned tomatoes are not very large; in fact, 
they are a trifle smaller than the pint size, and cannot 
be marketed. Mr. Rupp intends to save the seed, and 
hopes next season to grow canned tomatoes of a full 
quart size. 

If he can graft on a can opener, his fortune is 
assured.—Pennsylvania Newspaper. 




















| YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 

RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
cally built Fully tried out in 
nine different factories in New 
York State, season '08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 


Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘292? New York 
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Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicago 











Tomato Scalders 


A good Automatic 
Scalder insures improv- 
ed quality—we can 
make prompt shipments 






Baker's Grasshopper—(Steam) 














The Cox Scalder—(Hot Water) 


For Further Particulars Address 


Sprague Canning Machinery 
Company 


5 Wabash Ave., 


- - CHICAGO 
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STATEMENT REFLECTING ON CANNED GOODS. 


The Publicity Bureau of the National Canners’ 
Association is getting busy. One of the purposes for 
which the bureau was established was to go after 
newspapers and people who make false statements 
concerning the purity and wholesomeness of canned 
goods. The start that it is making augurs well for its 
usefulness in the future, as the first newspaper of 
which it demanded a retraction complied promptly. It 
will be noticed that the retraction is full and ample, 
and THe CANNER is advised by Secretary Gorrell of 
the National Canners’ Association that the editor 
seemed only too willing to correct his misstatement. 

Following is the misstatement referred to, as well 
as the letter of Secretary Gorrell to Dr. Wiley, and 
Dr.: Wiley’s reply to same, appended to which is the 
retraction : 

Bureau of Publicity, National Canners’ Association. 

Some time ago the attention of the Bureau of Publicity 
was called to the following clipping, which appeared in the 
Frankfort, Kentucky, News, of September Ist: 

‘*Dr. Harvey W. Wiley says American wives are poison- 
ing their husbands with canned goods. At this season in 
Kentucky the only canned goods is the wet goods brought up 
from the corner caravansary with foam on the top of it.’’ 

We immediately sent the following letter to Dr. Wiley. 

‘*Bel Air, Md., Sept. 10, 1909. 
‘<Dr. H. W. Wiley, Chief, Bureau of Chemistry, 
Department of Agriculture, Washington, D. C. 
‘*Dear Dr. Wiley:— 

‘*T enclose herewith clipping taken from the Frankfort, 
Ky., News. Of course, we all know that you did not say 
anything of the kind, but we wish to write to this paper 
and demand a retraction; therefore, a letter from you first 
will help us very much. 

‘“We are running down such untruths as these concerning 
canned goods, and we know you will be glad to give us your 
co-operation. Yours very truly, 

‘“FRANK E. GORRELL, Secretary.’’ 
Dr. Wiley’s Reply. 

He promptly replied to this letter denying the statement 
which appeared in the clipping. We sent his reply, together 
with a copy of the clipping, to the Frankfort, Ky., News, 
and the following letter was addressed to the Editor: 

‘*Bel Air, Md., Sept. 14, 1909. 
‘‘Editor Frankfort News, Frankfort, Ky. 

‘*Dear Sir:—In your issue of September 1 there appeared 
a short editorial to the effect that Dr. Wiley had said that 
wives were poisoning their husbands with canned foods. 

‘*We do not know the source of your information, but the 
inelosed letter shows that the same is incorrect. We know 
that you did not do this intentionally, and that you will be 
glad to publish a retraction, giving it the same publicity 
that you gave the original article. 

‘¢ After using Dr. Wiley’s letter as you see fit, we would 
thank you to return it to us for our files.’’ 

‘*Yours very truly, 
‘*FRANK E. GORRELL, Secretary.’’ 

In the issue of the Frankfort, Ky., News, of September 
16 the following retraction appears: 

Unintentional Injustice Done Dr. H. W. Wiley. 

‘*Some weeks ago the News published a statement taken 
from an eastern daily paper to the effect that Dr. Wiley, the 
government chemist, had stated that American wives were 
poisoning their husbands with canned goods. It appears that 
the source of information that the News relied on was unre- 
liable, as the following letter from Dr. Wiley to the Secre- 
tary of the National Canners’ Association will show: 

‘*« “Washington, D. C., Sept. 13, 1909. 
‘¢ ¢Mr, Frank E. Gorrell, Secretary National Canners’ 

Association, Bel Air, Md. 

‘¢ ‘Dear Sir:—Of course is is unnecessary for me to deny 
the statement which you clipped from the Frankfort, Ky., 
News of September 1. I never even intimated that Ameri- 
ean wives were poisoning their husbands with food of any 
kind. I did say in Denver that there should be greater at- 
tention paid to the ice box, that it should be kept clean and 
free of foul smells and organisms of every description by 
proper sterilization from time to time, either by’ burning 
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sulphur or the fumes of formaldehyde. This is ag elo 
poisoning husbands with canned goods as I ever per, * 
‘* ¢T am sincerely, Ben 
‘««H, W. WILEY» 


OPPORTUNITY TO ENLARGE MARKET FOR CANNED 
AND PRESERVED FRUITS. 


American canned and preserved fruits, which for 
the past years have been in great demand at Bergen 
and other places in Norway, should sell in larger quan- 
tities in consequence of a reduction in the present tariff 
from 75 ore (20 cents) to 40 ore (10 cents) per kil 
which went into effect July, 1908. Not only has there 
been a reduction in the customs tariff, but cheaper 
freight rates can now be had for preserved fruits com. 
ing from California and shipped by the way of the 
Tehuantepec route to Europe. 

The present way of selling these goods to Nor- 
wegian merchants is costly. The fruits are sold to 
English houses at London, which ‘in turn sell to Nor- 
wegian wholesale houses, and by the time the retail 
merchant receives them they are priced beyond the 
reach of the poorer class of workmen. American 
exporters should send quotations and shipments direct 
to certain firms who carry large stocks of preserved 
and canned goods. (Names may be obtained from 
Bureau of Manufactures. ) 


AMERICAN EXPOSITION IN BERLIN. 

The Department of Commerce and Labor is send- 
ing to leading manufacturers, boards of trade, busi- 
ness associations, etc., in all parts of the country, the 
following letter relative to next year’s American 
Exposition to be held in Berlin: 

As you are no doubt aware, an American Exposition will 
be held in Berlin, Germany, from May to July, 1910. At the 
head of this exposition is a committee consisting of repre- 
sentative business men of the United States. A committee 
has also been formed in Berlin, whose honorary president is 
Prince Henry of Prussia. The conditions governing the ex- 
position have been examined by the Bureau of Manufactures, 
and appear to offer a great opportunity to American enter- 
prise. 

The central location of the city of Berlin, not only as the 
capital of the German Empire, but also with respect to a 
great part of northern, central, and eastern Europe, assures 
a rare opportunity for showing American products abroad 
and for promoting the export trade of the United States. 
As the exposition is to be confined strictly to American 
products, it becomes a matter of national interest to have 
the exhibits thoroughly comprehensive and of exceptional 
merit, so that the exposition may serve to strengthen the 
prestige of American industries abroad. In view of the fore- 
going, I desire to bring this exposition to your particular 
attention. 

The committee is no doubt prepared to answer all in- 
quiries, but Mr. John M. Carson, Chief of the Bureau of 
Manufactures, will be glad to give further information 
whenever it is within his power. Very respectfully, 

CHARLES NAGEL, 
Secretary. 


DEATH OF FRANK PEACOCK. 

Frank Peacock, who was superintendent of the can- 
ning factory at Chatfield, Minn., which began opera- 
tions this year after a period of idleness, died a few 
days since of appendicitis. Mr. Peacock was busy 
around the factory until the day before his death. He 
was about thirty years of age and a man of fine char- 
acter and excellent ability. His brother is J. W. Pea- 
cock, superintendent of the Lanesboro (Minn.) can- 
ning factory. 


A CANNER ‘‘For Sale’’ ad. will sell your second-hand 
machinery. 
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L. A. SEARS CALLS OHIO STATE JOURNAL TO 
; ACCOUNT FOR MISSTATEMENT. 


L. A. Sears, of Chillicothe, Ohio, always alive to 
the best interests of the canning industry, recently 
called the attention of the editor of the Ohio State 
Journal, Columbus, to a misstatement in an edi- 
torial published in that newspaper on August 30 under 
the caption “Dr. Wiley Will Stay.” The editorial re- 
ferred to was written as comment on the annual con- 
yention of the National Association of State and Na- 
tional Food and Dairy Departments at Denver last 


month and its action on the benzoate question. It read 
s follows: 
“ Dr. Wiley Will Stay. 

The State and National Food and Dairy Commission adopted 
a resolution, by a vote of 57 to 44, approving benzoate of soda 
as a food preservative, when used not to a greater extent than 
four grams a day to an individual. This endorses the referee 
poard and condemns Dr. Wiley. Still it shows a pretty spunky 
fight the doctor put up against the Seeretary of Agriculture, 
the referee board and the canning interests. 

There was a great debate. One doctor, who stood for the 
Wiley side, spoke of experiments he made with benzoate on 
some guinea pigs, which one and four-tenths grams invariably 
killed in five to seven hours; and of a dog which went into 
spasms and died in two hours and twenty minutes after the 
administration of the dose. ; ; ; 

Our old friend, Dr. A. L. Reid, of Cincinnati, made a strong 
speech defending Dr. Wiley and his position. He said: 

‘‘The referees did not make the experiments themselves. 
The experiments were not conducted scientifically; they were 
not comprehensive enough to answer the inquiries of the gov- 
ernment; they were too biased to be entitled to public con- 
fidence ; the facts they did bring out condemned benzoate as a 
food preservative. But in spite of this, the referees indorsed 
it and by that act stand condemned by the facts in their own 
record.’’ ; 

For each one of these declarations he had an abundance of 
facts. There was also observable between the lines a suspicion 
that influence preponderated on the benzoate side of the ques- 
tion. 

There were reports that Dr. Wiley intended to resign on 
account of this backset, but the country has better luck than 
that. Following this victory of benzoate will, doubtless, be 
other attacks on the food law, as construed by Dr. Wiley, and 
the cause of the people will need him badly. 

The foregoing makes it appear as if the canned 
goods packers were in opposition to Dr. Wiley’s stand 
in regard to benzoate of soda, but the erroneousness 
of this idea is clearly pointed out in the following 
letter from Mr. Sears, provoked by the editorial re- 
printed above: 

Canners Not Against Wiley. 


Editor Ohio State Journal: 

I am a reader of the State Journal, and have always given 
you credit for being eminently fair; but, in reference to an 
article under the caption of ‘‘Dr. Wiley Will Stay,’’ found on 
the editorial page of your valuable publication under date of 
Monday morning, August 30, I beg to say that, whatever con- 
flict Dr. Wiley may have had with the secretary of agriculture 
and the referee board, there has been no conflict between the 
canners of this country and the pure food department. I 
therefore desire you to correct the impression you may have 
made by saying that the canning industry is fighting Dr. Wiley, 
along with the secretary of agriculture and the referee board. 

The canners of this country do not use, never have used, and 
do not need benzoate of soda to preserve their goods. Canned 
goods of this country are sterilized by heat in hermetically 
sealed cans, and there is no need of preservatives. 

I was president of the Western Packers’ Canned Goods Asso- 
ciation during the formative period of the national pure food 
law, and, as head of that organization, did everything I could 
to have the law passed. I am at present vice-president of the 
National Canners’ Association, and one of the members of the 
executive board directing the business and policies of that or- 
ganization, and I know there is nobody in the canning business 
who is opposed to Dr. Wiley on any essential feature of his 
administration. Especially have the canners never opposed 
him in his policy of eliminating benzoate of soda from food 
products. I have been identified with the canned goods inter- 
ests for thirty years in Ohio and Michigan; I know the prin- 
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cipal canners personally all over the country, and you may 
safely believe me when I state that there is no sentiment in 
the canning fraternity that is opposing Dr. Wiley’s policy in 
his campaign against the use of benzoate of soda. 
Chillicothe, O., Aug. 31. L, A. SEARS. 
After publication of Mr. Sears’ letter, the Ohio 


State Journal, in its issue of September 3, said: 
‘*Canners’ ’’ Opposition. 


If we made a mistake in including the ‘‘canners’’ among 
those who are opposed to Dr. Wiley, in his war on benzoate 
preservative, as our friend, L. A. Sears, of Chillicothe, assures 
us we did, we thank him for making the correction. In ex- 
plaining we may say that we used the word often appearing in 
the newspaper discussion of the subject, where it referred prin- 
cipally, if not wholly, to the preservation of fish food and meats. 
It was that state of fact that gave rise to the canners’ opposi- 
tion and the use of the term, for we have certainly found the 
word used in the most candid and careful papers in the East, 
and never doubted the justice of the inference. We are not dis- 
puting Mr. Sears, who is a man that knows and is just, but we 
would like to be informed if benzoate is not used by the canners 
of fish and meat. Possibly Mr. Sears’ correction extends to 
fruits and vegetables only; maybe not. We are not as solicitous 
about our constituency, as we are anxious to know what is the 
truth. 

Defines ‘‘Canned Goods.’’ 


The above drew from Mr. Sears the following, 
which was published in the Ohio State Journal some 


days later: 
Canned Goods, 


Editor Ohio State Journal: 

Referring to your editorial of the 3d inst., commenting upon 
my letter, published in your valued journal of the 2d, covering 
the position of the canners of the country vs. Dr. Wiley, you 
express yourself as desiring to know who uses benzoate of soda, 
if the canners of fruit and vegetables do not. This subject may 
have grown a little stale, owing to the time that has elapsed 
since it has been under discussion; but, as I have been out 
of the office a good deal of the time since this matter came up, 
I could not give you a reply sooner. 

As you have expressed yourself as not intending to do the 
canners any injustice, I want to say to you frankly that I knew 
this to be the case. I was confident that you were simply labor- 
ing under an erroneous impression, as a good many other people 
in the recent past have done. I would like to give you the 
information as to who use benzoate of soda, but I do not know. 
All I do know is, that there is none of this article used by 
the canners of fruits and vegetables. To properly comprehend 
this subject, it must be clearly understood what ‘‘ canned 
goods’’ are; my definition of ‘‘canned goods’’ is as follows: 

Vegetables, fruits, meat and fish, hermetically sealed in tin 
and glass, and preserved by the process of sterilization by heat, 
are ‘‘canned goods.’’ 

Any other method of preservation. takes the products out of 
the class of ‘‘canned goods.’’ There is a large class of food 
products that do not come under this definition, that are errone- 
ously classed as ‘‘canned goods’’ by the food department chem- 
ists and other writers on pure food subjects. ‘‘Canned goods’’ 
have been obliged to stand for a lot of publicity that has been 
rather uncomplimentary to the canner and an injury to his 
business. Very little of this unjust publicity has emanated from 
people who had any other than good intentions; but they did not 
know the subject and could, therefore, easily fall into error. 

A well regulated canning plant is a necessary and economic 
adjunct to our present civilization; it is just as important and 
necessary as the great knitting mills. It has been a long time 
since the housewives of this country carded, spun and wove 
their own fabrics and knit their own stockings. It takes a 
stretch of the imagination now to believe that it is economical 
to even darn their own stockings; they can buy them cheaper. 
They have given up competing with the canning factories, as 
the canning factories can put the products into cans and on 
dealers’ shelves almost as cheap as the housewife can buy 
the raw material—and the,canner will furnish a better product. 

The great class of canners of this country today are sincere, 
honest, capable men, who have a desire to furnish the maximum 
of quality at the minimum of cost—absolutely clean, pure and 
wholesome goods. In fact, as far as healthfulness and economy 
go, they have reached the maximum. The goods are healthful, 
because they are brought direct from the fields and gardens 
to the factory, placed into clean cans in an expeditious and 
cleanly manner, and sterilized by heat, so that every germ 
and bacterium is killed before the goods leave the factory. 
Therefore, I repeat, that there is no preservative nor color- 
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ing used in the American pack of canned goods. They are 
wholesome, healthful and economical, and they deserve the 
confidence and respect of every American consumer. The entire 
fraternity of canners deserves most complimentary and gen- 
erous treatment at the hands of the newspapers of this country. 
Chillicothe, O., Sept. 10. L. A. SEARS. 


SOLDERED CANS ARE BARRED BY PURE FOOD 
REGULATION. 

Customs authorities at the port of New York have 
been notified by the Department of Agriculture that 
the French government has passed regulations pro- 
hibiting the use of lead or lead containing substances 
on the interior or exterior of tin cans intended for 
holding food products. According to section 11 of the 
food and drugs act, goods which are forbidden to be 
sold in the country of manufacture may not be entered 
into the United States. While up to the present time 
no importation of French canned goods has been held 
up, customs officials at New York said that it is the 
intention of the department to make the regulations 
operative there. 

Copies of the French regulations have been sent to 
importers by the Department of Agriculture, and they 
have in turn communicated with the manufacturers on 
the other side. The latter have been requested to 
observe the new rule in all future shipments to this 
country. 

The full text of the regulations, which went into 
effect on August 1, follows: 

Article 1.. Makers of tin cans for food products are for- 
bidden to use in the manufacture thereof any other tin plate 
than that coated with fine tin. 

The solder intended for the interior of the tin eans must 
be made with fine tin, like that which serves for the coating 
of tin plates. 

Their process of sertissage of cans for food products which 
includes the employment of substances containing lead is 
forbidden. 

The use of lacquer or paint containing lead upon cans for 
food products is likewise forbidden. 

Article 2. Every retail dealer or other merchant whatever 
is forbidden to sell or offer for sale, tin cans for food prod- 
ucts manufactured contrary to the regulations of Article 1. 

Artiele 3. Manufacturers and merchants will be accorded 
a delay expiring on the Ist of August, 1909. A delay in the 
execution of these regulations expiring on the Ist of August, 
1909, with the view of permitting the tin cans for food prod- 
ucts varnished or painted with a lead base to be disposed of. 

Article 4. Those disregarding these regulations will be 
prosecuted before the competent tribunals in order to be 
punished in conformity with the laws. 

A prominent importer of French canned goods, 
speaking in reference to the regulations referred to, 
said: 

“T have been informed by the Department of Agri- 
culture, through Dr. Doolittle, that the law was effec- 
tive, and I have notified my shippers of that fact. As 
yet there has been no interference on the part of the 
United States government with .the landing of our 
goods. Since August 1 goods packed according to the 
old method, namely, by the use of solder in closing up 
the cans, have been allowed to go through. But as 
soon as the foreign shippers have been fully informed 
that this government will not permit a violation of the 
French laws no further importations will be possible.”’ 


DELAWARE CANNERY BURNS. 

The tomato cannery at Nassau, Del., owned by 
Alexander Preston, of Aberdeen, Md., was burned on 
September 9, together with a quantity of tomatoes and 
the mechanical equipment. The loss was given at 


$3,500. 





Put in a CANNER ‘‘Want Ad.’’ this week. 








SECRETARY WILDER ISSUES REPORT ON THE 
CABBAGE CROP. 

Secretary W. W. Wilder and President George 
Slessman, of the National Kraut Packers’ Association 
have issued during the week a report on the condition 
of the cabbage crop throughout the United States 
This is probably the most complete report which the 
officers of the National Kraut Packers’ Association 
will issue this season: 

President Slessman’s Report. 

As committee appointed by the National Kraut 
Packers’ Association I herewith make the followin 
report regarding the cabbage situation at the follow- 
ing points: 

fremont, Ohio, small increase in acreage; 80 or 90 per 
cent of a crop this year compared with 50 per cent last year 
They have been cutting about ten days. aii. 

Bellevue, Ohio, crop 70 to 80 per cent this year, compared 
with 25 to 30 per cent last year. Have been cutting for 
about two weeks. 

Clyde and Greensprings, Ohio, crop 40 per cent this year 
compared with 25 per cent last season. Two of the fae- 
tories in Clyde have been cutting off and on for the past 
month. The third factory and one at Greensprings started 
the past week. 

Canandaigua, N. Y. Large increase in acreage. Early eab- 
bage looking fine. Late cabbage quite lousy and needs rain, 
Think if they have rain within next ten days will have an 
average crop. 

Clifton Spring, N. Y. 
cabbage looking good. 

Phelps, N. Y¥. Acreage double last year. Condition of 
cabbage south of Phelps, very lousy and very poor crop. 
North, early cabbage loking fine. Late cabbage affected 
with lice and needs rain. If they,have good rains within the 
next ten days will have a fair crop of ‘eabbage. Will have 
80 per cent of a crop this year compared with 40 to 50 per 
cent of a crop last year. 

Lyons, N. Y. Early cabbage looking good. Late cabbage 
affected with lice and needs rain. Large increased acreage; 
80 or 90 per cent of a crop. 

Skaneateles, N. Y. Acreage double. Crop looking fine; 
100 per cent of a crop this season compared with 50 per cent 
last year. 

Cortland County, N. Y. Talked with one of Dilman’s 
buyers from this county and he advised me that they had 
double the acreage, and crop looking fine, not affected with 
lice or disease. 

Waterloo, N. Y. 
shipped in from other stations. 
in this locality. 

Clay, N. Y. Large increase in acreage and looking fine. 

The acreage in New York State is as large, if not the larg- 
est, ever had. Several factories started last week, and all 
expected to start by this writing. In looking over the cab- 
bage at the above points did not see any cabbage affected 
with disease. The only trouble is lice, which I think would 
be done away with to a large extent if they had one or two 
good rains. It is my opinion New York State will have all 
the cabbage they want to cut, but they may have to ship 
some in from the near-by stations. Respectfully submitted, 

GEO. SLESSMAN, President. 


Secretary Wilder’s Report. 
The following is report as I received it from the 


different points up to date: 

Fremont Ohio. Acreage 20 per cent larger than last year; 
the condition of the plants good; season is ten days later 
than last year. Amount of kraut on hand 1,400 40-gallon 
casks cut this season to date. We expect a heavy run of 
cabbage next week. 

Bellevue, Ohio. Present condition of crop about 70 per 
cent, as against 30 per cent last season. Amount of bulk 
kraut on hand, 2,000 easks. Late cabbage does not look as 
good now as it did two weeks ago. Rain is badly needed 
and if we do not get it within a few days hardly think there 
will be over half a crop. 

Canandaigua, N. Y. Acreage much larger than last year; 
condition of plants fair; lice have considerably hurt many 
fields. These insects are about through with their damages. 
Season is early compared with last season. Kraut on hand, 
250 casks. 

Skaneateles, N. Y. 


Small increase in acreage. Early 


Not much eabbage raised here; mostly 
Crop not looking very good 


Acreage, 400 acres, compared to 300 


























Present condition about 85 per cent, compared to 


year. : . 
last ) Season is as early as last year. No 


65 percent Jast year. 


n hand. , ‘ 
ag om Ill. In this district crop is about three-fourths 


as later plantings were injured by heat in the latter part of 
August. Early cabbage coming in with a rush. Cut of 
kraut will probably be short of normal. P 

Lansing, Ill. Acreage 10 per cent increase compared with 
1908. Present condition of cabbage good. Season is early 
compared with last year. About 1,500 casks of kraut on 
hand. Early crop will be exhausted by September 20; late 
erop looking well, but shorter than early. Pee 

Highiands, Ind. Acreage compared with 1908 50 per cent 
petter. Last year 100 ears were loaded and no kraut cut. 
Season is about ten days early. Amount of bulk kraut on 
hand, 1,400 casks; 600 sold. Libby, MeNeill & Libby have 
ent about 1,600 casks up to present writing, but we also 
ship some. Cabbage about half gone. 

Racine, Wis. Acreage about the same as last season. 
Plants are maturing too early, but extra good at this time. 
Season early compared with 1908. 1,800 casks of kraut on 
hand now; expect to have 6,000 in a week hence, all sold. 
Paying $4.50 to $5 for cabbage; expect a $4 price next week. 

Milwaukee, Wis. Condition of plants, early cabbage 
ood. The late cabbage, by which we refer to Holland and 
Danish, and of which there is ten acres to one planted of 
early, is not doing as well as it should. This is what the 

owers advise us. The season is earlier than 1908. We 
have only about three tanks filled and have about 75 cars 
sold at this time, and are inclined to go easy now. 

Onalaska, Wis. Acreage 25 per cent increase; crop fair; 
much improved by recent rains. Our own crops, however, 
are nearly a failure. Early cabbage good; season early cab- 
bage early, late cabbage late. No kraut on hand. | Just com- 
menced cutting. Have about 350 casks in tank. Yours truly, 

W. W. WILpER, Sec’y and Treas. 


PEATURES OF THE APPLE CROP SHORTAGE IN THE 
WESTERN STATES. 

The returns of correspondents of American Agri- 
culturist indicate that the apple crop over nearly every 
portion of the country west of the Allegheny mountains 
is one of the shortest in recent years. Of course, 
there are exceptions where orchards, on account of 
either some peculiarly favorable location or because of 
especially careful attention, are making a reasonably 
good crop. But taking the western territory as a 
whole, the crop is not only materially smaller than 
that of last year, but is very decidedly below the aver- 
age for the past ten years. 

In Ohio the production of commercial orchards this 
year apparently will not be more than one-half that of 
. last year and about the same proportion of the normal 
crop. In Michigan, on the other hand, the situation is 
more satisfactory, and this state has the best crop of 
any of the western territory. To all appearances the 
crop will reach about the same proportions as that of 
last year and is not very much below the average for 
a series of years. 
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The crop last year in Indiana and Illinois was very 
short, but this year it promises to be even less satis- 
factory than last, and from appearances will not 
exceed two-thirds of the normal production. Iowa 
furnishes an exception to the general rule, and there 
are some districts in the state which have crops which 
are little, if any, below the usual production. The 
state, however, is not generally important in commer- 
cial orcharding, so that the apple crop secured this 
year is in the nature of a local advantage, and has only 
a moderate effect upon the general commercial supply. 

A marked feature of the apple situation in the west 
this year is the fact that in districts devoted to com- 
mercial orchards the crop is short and unsatisfactory, 
while in districts where apples are produced simply 
for local use, the prospect is very much better, and 
while not promising a normal yield, bears evidence of 
a sufficient supply for local requirements. 


J. 8S. FARREN CO., OF BALTIMORE, GETS MAMMOTH 
TOMATOES FROM DELAWARE. 

The Baltimore Sun of Saturday, September 18, con- 
tained the following news item: 

“The arrivals of tomatoes to the packers of Balti- 
more continue active from the Eastern Shore and 
from the Jersey and Delaware shores of Delaware bay. 
The cargoes brought here from Leipsic, Del., by the 
steamer O. H. Vessels are marvels in size. Baskets 
picked at run of patch from the truck farms on Leipsic 
river weighed 45 pounds. Individual tomatoes weighed 
one pound each, with an average of three-quarters of 
a pound each. Captain R. H. Blockson and Chief 
Engineer L. R. Vessels, of the steamer, which has 
been chartered exclusively to bring the tomatoes from 
Delaware to the J. S. Farren Co., regard the cargoes 
they have lifted from the Delaware to the Chesapeake 
as the finest ever brought in their several years in the 
trade. Six thousand nine hundred baskets of the 
vegetable were brought Tuesday, and yesterday the 
consignment was Over 4,000 baskets.” 





NO CHANGES IN LEGGETT & CO. 
According to advices from New York, there will 
be no change made in the management of Francis H. 
Leggett & Co. on account of the death recently of Mr. 
Leggett. It is said that there will be no change in the 
management of the concern until the election of offi- 

cers, which will not be held until next May. 


THE CANNER carries the ‘‘Want Ads.,’’ because it pro- 
duces best results. 
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EARLY ESTIMATES OF THE CANNED SALMON PACK 
OF 1909, 

The latest estimate of the Bristol Bay, Alaska, 
salmon pack is 1,070,500 cases. This is the estimate 
of the Pacific Fisherman, which states that this pack 
is virtually 100,000 cases short of 1908, and adds that 
as the packers prepared for an even larger output than 
last year, they were about 10 per cent short on their 
preparations. It says the entire pack of Alaska this 
year is estimated approximately as follows: , 

Western Alaska 1,050,000 
Central Alaska 400,000 
ay NESE ee eee On Sees Pt 830,000 


MMOD a4 4 adia'os cag thdctece4 0 qe bie nese 2,280,000 

If there is any variation from these figures it will 
probably be in favor of a lower rather than a greater 
total than this. The pack at Karluk is still incom- 
plete, and as this is a late district, it is impossible to 
say at this time what the pack there will be. So far, 
the pack is behind, but a late run might make a 
difference. 





Puget Sound. 

The sockeye packing season closed on August 
after the heaviest run for eight years, if not in the 
history of the industry, says the Pacific Fisherman, 
which, continuing its estimate, states that “The total 
pack of this grade is close to 950,000 cases, which is 
over 100,000 cases in advance of the big pack of four 
years ago. Beginning during the sockeye run and 
lasting several weeks after the packers ceased canning 
sockeyes, came the heaviest run of pink salmon that 
Puget Sound has ever known. The packers, who had 
prepared cans and contracted for a pack of 1,500,000 
cases, took advantage of this big run of pinks and 
have packed to date about 300,000 cases. Many of the 
plants will also remain open to pack fall salmon, or 
medium reds, so that the total pack of all grades on 
Puget Sound should reach a total larger than even the 

Fraser River. 
record pack of 1901.” 

It says that the total pack of sockeyes on the Fraser 
river is less than half of that on Puget Sound, and is 
estimated by packers at 420,000 cases. The total pack 
in British Columbia of this grade was estimated on 
August 25, at the close of the season, at 625,000 cases. 
For some reason or other, sockeyes, which were so 
abundant on Puget Sound, did not enter the Fraser 
river in the same numbers. When the canners on the 
sound were swamped with salmon the plants on the 
river were getting very few. For a time the run was 
comparatively heavy, but this was of short duration. 
As a consequence, the packers on the river, who had 
made liberal preparations, have fallen far below their 
anticipated pack. * The pack of British Colum- 
bia is estimated at 625,000 cases, divided as follows: 
Fraser river, 420,000; Rivers inlet, 85,000; Skeena 
river, 65,000; Naas, 30,000; Lowe inlet, 14,000; other 
districts, 11,000. 
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Columbia River. 
A shorter season and poor runs of fish have had the 
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result of lessening the pack on the Columbia river this 
year about 2 per cent. No official figures are yet 
available, but advices emanating from Astoria place 
the total pack at 190,500 cases, as compared with 240,- 
500 cases last year. These figures undoubtedly isgyeq 
from the Columbia River Packers’ Association, and 
they give the pack for all plants as follows: 


Columbia River Packers’ Association............... a 
Union Fishermen’s Co-operative Packing Co........ 24 000 
Sanborn. Cutting Company.................... 9500 
Be MOOG POMiog COMPRIS 02555 sci eis vena cece, 8.500 
Aitooma Peeks Company . «<a. cccccvccicccccscvcen 10,000 
Pillar Rock Packing Company..................0... 8,000 
ME EE SMUD itso nn ei tern a'ns.<ahdaes awd aod 7,000 
Tallant Grant Pkg. Co. (2 canneries)............ 8,000 
Werren Peeking Company .. <. sess casccsscccssiscas 19°50 
P. J. MeGowan & Sons (2 canneries)................ 9,500 
oe Sere eer rr rere 22.000 

MN trina Ula a Betas. tie a AR ls 30 Tole ectis 0 Bal 190,500 


DOMESTIC DRIED FRUIT. 

J. K. Armsby, Jr., president of the J. K. Armsby 
Co., arrived in New York last week, and in an inter- 
view in regard to the domestic dried fruit situation 
made some interesting observations. Referring to 
apricots, Mr. Armsby said that “There is practically 
nothing to be said on the 1909 crop, except that they 
are sold and shipped out with almost nothing left. 
Europe took in the vicinity of 10,000 tons out of a 
14,000-ton crop. American buyers did not take hold 
except in a very limited way, and the result of their 
coming in freely at the present time is that prices have 
advanced almost 3 cents a pound over the opening 
figures and they are going still higher simply because 
there is no supply in first hands.” 

Concerning the situation in dried peaches Mr. 
\rmsby appears to be a bull. He asserts that by Oc- 
tober 1 there will be practically no peaches left in the 
Santa Clara valley or at northern points. “The prices 
named on a basis of 4-cent lug box,” he said, “were 
below the cost of production, and with the short crop 
of apples east and correspondingly high prices on that 
fruit, there has been an unusually heavy demand for 
peaches—not in a speculative way, but from all and 
every side. Practically the only peaches that will be 
available for shipment after the first of the month will 
be from San Joaquin valley, and fully three-fourths 
of the crop there has been purchased and is in process 
of shipment. Every packing house in the valley is 
running full blast. Canners and green fruit shippers, 
especially the latter, have taken an unusually large 
tonnage this year. There is no material change in the 
market as yet, but we look for very much higher prices 
within the next thirty days. We have never known 
such free purchases of futures in many years.” 

Concerning prunes, Mr. Armsby has this to say: 
“The California, Oregon and Washington crops are 
large, but the foreign crops are correspondingly small. 
The result is foreign buying this year has been the 














ety, and we’ll send samples and prices. 


OVAL & KOSTER, Lithographers, 





WE HAVE ON HAND QUITE A VARIETY OF 


STOCK LABELS 


which we can ship ready printed to your order one day after you send it. Drop a card, state quantity and vari- 


No order too small for our consideration. 


INDIANAPOLIS, IND. 
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Clean, hot, odorless gas 
atthe lowest cost. This 
system is a demon- 
strated success and 
acknowledged to be 
positively the best by 
the most successful 
canners inthe business. 





It produces gas from the low- 
est grade of gasoline without 
waste, automatically main- 
taining perfect combustion 
at burners under all condi- 
tions. 
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No. 2%, Automatic Junior; Capacity, 3 Lines of 
Canning Machinery 


U. S. GAS MACHINE COMPANY, MUSKECON, MICHICAN 


o Your Profits 


ae: 
Si 


We prove our claims in 
your plant before you 
pay us a penny. 





Hundreds of your friends 





are saving from 50 to 75 
per cent with this sys- 


“| 





tem. Why not you? 





H. R. STICKNEY, PORTLAND, MAINE 
NEW ENGLAND REPRESENTATIVE 














WORLD'S GREATEST KRAUT CUTTER 


German Pattern—Improved 














Meat and Vegetable Cutter Core C 
Fastest Cutter in the World 


JOHN E. SMITH’S SONS CO. 





BUFFALO KRAUT CUTTER 











utter or Shredder 


Horizontal and Upright 


' Buifalo, New York 














Up-to-Date Canner 


uses up-to-date machinery. He produces 
the best quality of goods and they command 
the highest prices. 

Are you in this class? Not unless your 
machines are equipped with 


“THE REEVES” 
VARIABLE SPEED TRANSMISSION 


Me > pe fh) >> 





It gives precisely the speed to produce the 


best results. 
Manufactured by 


REEVES PULLEY CO., COLUMBUS, IND. 



























American buying 
has also been: unusually large, and we think fully two- 
thirds or three-fourths of the crop has already been 


heaviest of the past ten seasons. 


sold for shipment. There has been no speculation on 
the part of Coast operators or eastern jobbers. The 
shortage in the fruit crop throughout the world has 
played an important part in the increased consumptive 
demand for California prunes. We think there is no 
question but that a higher range of prices is in sight. 
Already the market has advanced from one-quarter to 
one-half cent above the low water mark for 1909 
goods.” 

~ Mr. Armsby took decided exception to the new 
methods that are being used to market California 
raisins. On this point he said: “The heavy carry- 
over of 1908 stock into 1909 and the suicidal policy on 
the part of various organizations, namely, consigning 
goods freely to the east to be sacrificed, utterly demor- 
alized the market for many months and made it impos- 
sible for the various jobbers or operators to operate 
with any degree of certainty; consequently, the gen- 
eral feeling among the trade has been to wait until 
prices settled to a point where they were considered 
safe. That price has been reached and the increased 
buying is very marked. Raisins are far below the cost 
of production and we think within a very short time a 
higher range of prices will take place. The increased 
purchasing power of the masses is hound to be felt.” 


SEVEN MONTHS’ EXPORTS OF CANNED GOODS AND 


CURED FRUITS. 

Exports of American canned goods and cured fruits 
from the United States during the seven month end- 
ing July 31, 1909, as compared with the corresponding 
seven months of 1908, were as follows: 

Articles and ° 
Countries. 
Seven Months Ending July 
1908 1909 
Quantities Values Quantities Values 
Pounds Dollars Pounds Dollars 

Salmon 

Canned 


weeecceeces 3,982,766 543,820 5,718,194 
Exported to— 


464,719 





United Kingdom... 1,738,511 170,746 1,080,110 84,217 
Br. North America 1,665 185 65.796 6.214 
West Indies and 

Bermuda ...... 369,106 36,666 272,336 27,992 
| 26,383 2 506 46,828 4.463 
Other S. Ameriea. 1,055,826 84,306 788,795 64,990 
British E. Indies... °225,148 18,880 569,288 48.603 
Hongkong ....... 59,376 5,442 40,904 3,670 
SOD ai 0's 40'.5 ps 1,350 134 7,152 617 
British Australasia 684,552 60,796 127,956 12,202 
British Africa 242,564 22,854 291,836 29,499 
Other countries.... 1,578,285 141,305 2,427,193 182,252 


Canned fish, other than 


salmon and shellfish. 78,790 51,998 
Fruits 
Apples, dried ........ 14,039,357 1,078,733 12,447,370 846.748 
Apricots, dried ....... 345,553 51,564 2,501,144 226,328 
Peaches, dried ....... 242,554 25,762 1,384,487 77,690 
er eee 7,852,018 436,396 15,138,597 550.970 
ee . .. wens Nee aeen 2,379,304 154,412 3,049,976 152.997 


Fruits, Prepared or Preserved— 
Canned 
Vegetables— 


380,936 637,538 


ee 373,448 392,701 
All others, ineluding 
pickles and sauces.. 769,746 955,599 
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ARMOUR’S CANNED MEAT FIRST TO REACH THE 
NORTH POLE. 

Meat furnished by a Chicago packing house was the 
first prepared food to reach the North Pole, accord. 
ing to claims made for Armour & Co. Records in the 
sales department of that company show that on June 
20, 1907, forty cases of canned meat and 1,000 pounds 
of pemmican were shipped to Sydney, C. B., where 
the John T. Bradley was then being fitted out for the 
cruise in the Arctic region. 

“Our records show that Dr. Cook purchased ‘the 
forty cases of meat and pemmican, and that it was 
delivered on board the John T. Bradley,” says an 
Armour manager. “Reports which have been received 
regarding the explorer’s dash for the Pole say that 
Dr. Cook and his party did not run out of food until 
on their return trip. If this is the case, we think we 
have the right to assume that some of the food pre- 
pared by Armour & Co. reached the North Pole. 

“‘Pemmican is a condensed food, and is carried by 
Arctic explorers with but few exceptions. Since Dr, 
Cook took with him 1,000 pounds of this food, besides 
the large quantity of canned meats, it seems that he 
intended to make another try for the Pole long before 
he left this country. Anyhow, unless it is proved to 
the contrary by Dr. Cook himself, Armour & Co. will 
claim to have been the first packing house to have its 
food taken to the farthest point north in the world.” 


WILEY ON FOOD PACKAGE WEIGHTS. 

According to H. W. Wiley, chief of the bureau of 
chemistry of the Department of Agriculture, it is very 
unlikely that anyone will attend the hearing on the 
30th of this month at the department on the practice 
of undervaluation and underweight. He says that the 
manufacturers will not have the nerve to come before 
the board of food and drug inspection at that time and 
give excuses for such a practice. Nevertheless, many 
varied excuses are given, so it is said, when one of 
them is found guilty of marking a false weight or 
measure upon the packages. 





CANNING INDUSTRY GROWS IN MISSOURI. 

The red book of the Missouri Bureau of Labor: Sta- 
tistics contains some statements relative to the growth 
of the canning industry of that state: 

“The canning industry has grown into a formidable 
calling in the last four years. The first figures for 
1908 show that 46,960,106 pounds of canned vegetables 
and fruit were shipped by the producing counties in 
that year. In that respect Webster county heads the 
list with a valuation of $367,332—all canned tomatoes 
grown on 2,407 acres, which means nearly $153 an 
acre. 





NORTH COLLINS CANNERY BURNS. 
The plant of the Erie Preserving Company, at North 
Collins, N. Y., was damaged by fire to the extent of 
$40,000, according to a dispatch from Lockport. 





For results try a CANNER ‘‘Want Ad.’’ 














What De | Knew About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 1@ cans te cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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ANNOUNCEMENT 





The J. K. Armsby Company’s 1909 Edition Cipher Cea 
Ready for Delivery November Ist, 1909 


We beg to announce that the 1909 edition of our Cipher Code will be ready for delivery No- 
vember Ist, and will be revised to meet all requirements of the Western Union Telegraph Company 
and the Postal Telegraph and Cable Company, under their recent ruling, effective December | st. 


Price per copy $5.00, and $1.00 per annum for revisions. 


Special for Old Subscribers 


We will supply the new Code to subscribers of our 1907 edition at $1.00, remittance to 
accompany order. 

The number of the 1907 Code in use must be given at time of order; otherwise we 
cannot make the reduced price. Write us for full particulars. 


THE J. K. ARMSBY COMPANY 


SAN FRANCISCO, CAL. 




















WE HAVE IT 


The apparatus that combines naphtha or 
distillate with air in exact ratio, making an 
absolutely uniform quality of gas regardless 
of a changing demand. 


THE 20" GENTURY GAS MAGHINE 


Is the best, therefore the cheapest. Renders 
most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 
_ Does not affect the insurance rate’ when 
installed inside of insured building. 





Kemp 
Delivers 
the 
Goods 


Satisfaction 
guaranteed. 


Nai 






Furnished 
on trial. 

Fire it back 
if it does not 
meet your 
expectation. 





The C. M. Kemp Mfg. Co. 


Baltimore, Md. 













































Personal Paragraphs 








Ralph Crary, President Crary Canning Co., Stur- 
geon Bay, Wis, paid THE CANNER a call on Friday 
last. 

O. J. Johnson, President of the Wheeling Can Co., 
Wheeling, W. Va., is spending part of the week in 
Chicago and was a welcome caller at THE CANNER 
office Tuesday. He says that there is a big shortage 
in the tomato and corn packs in the middle section of 
the country. 

Mr. Boals, of Walker & Boals, Naples, N. Y., large 
dealers in beans and dried raspberries, is in Chicago 
this week making his headquarters with Messrs. T. J. 
O’Bryne & Co., 42 River street. Mr. Boals says that 
higher prices are promised for dried raspberries, the 
production of which wasn’t as large as last year. 

Frank F. Potts, of San Francisco, representing 
Theo. H. Davies & Co., Ltd., of Honolulu, is in Chi- 
cago after an absence of about two months, during 
which he has visited practically every important job- 
bing center east of the Mississippi river in the interest 
of Hawaiian canned pineapple. Mr. Potts has had a 
very successful trip and states that the Hawaiian 
packers will not be able to supply the demand this 
season, as large sales have been made and the pack 
hasn’t equaled the expectations of the early part of 
the season. Theo. H. Davies & Co., Ltd., are impor- 
tant factors in the Hawaiian pineapple canning indus- 
try, which has grown very rapidly during the last 
several years. Mr. Potts, while in town, is being 
piloted about by Mr. T. J. O’Bryne, whose firm rep- 


THE CANNER AND DRIED FRUIT PACKER. 










‘resents Theo. H. Davies & Co. in the Chicago market 

Carl Weisl, of the dried fruit department of U. H 
Dudley & Co., New York, the other day finished , 
month’s trip to the Pacific Coast, where he visited aj 
of the principal dried fruit producing districts ang 
found the packers strong in their views, not only op 
prunes, but on peaches and apricots, and on apricots 
and prunes they looked for a much higher market 
Practically all of the prune packers are sold up for 
October shipment. There was a most pronounced 
scarcity of 30s and 40s prunes, Mr. Weis! found, and 
the packers are all asking pretty stiff premiums on 
those sizes. The shrinkage in drying is usually heavy, 
it taking three pounds of first fruit to make one pound 
dried. In addition to this shrinkage a factor of great 
importance is the very heavy movement of fresh fruit 
to consuming markets. “The apricot situation,” said 
Mr. Weisl, “is extremely strong. When I left the 
coast it was estimated that than 1,300 tons 
remained in the hands of growers. Europe has been 
a very heavy buyer of this variety, and the export 
demand in conjunction with the present light supply 
has caused a very material increase in the views of 
packers. There is not as strong a market for peaches 
as for prunes and apricots, owing to the good crop,” 
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LOWER DUTY ON CANNED GOODS. 

The Congress of Venezuela is discussing a new 
tariff law, among the important features of which are 
the reclassification of all articles which may be im- 
ported. Canned goods and conserves are rated in 
Class 3, and if left in that class they will be entitled to 
entry into Venezuela at a lower rate of duty. 
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It pays the. user to know about them. 


A. P. JACOBS, Western Sales Agent 
5 Wabash Ave., Chicago 








way to do anything. 


merits of Knapp Labeling and Boxing 
Machines. 


facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP GO., Westminster, Maryland 


IT PAYS 


To investigate when there is a better 








It pays handsomely to go into the 


Sixteen years in the successful manu- 


Let us send you an outfit on trial. 
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Views of **Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 


























Believes This a Year to Hold Tomatoes—Sees a Heavy 
Shortage in the Pack as a Whole. 


Septembér 20, 1909. 

Epiror CANNER: Replying to yours of the 16th, 
asking about the tomato crop, will state that we 
thought it wise to reduce our acreage. If too many 
goods on the market reduces their value, and it does, 
we intended to do our part towards reducing the acre- 
age; therefore, we contracted two-thirds as much 
acreage as we had in 1908. In 1908 we had less acre- 
age than in 1907. 
Everything looked prosperous until the heavy rains 
occurred, which, we believe, was about nine weeks 
ago. The rains did very much more damage than was 
thought at the time they occurred. We have seldom 
had a full day’s run with a half of a crew of peelers. 

To illustrate: During the year 1907 our average 
run per day was 48,000 cans of tomatoes. This year 
our average run for a week will be 10,000 cans of 
tomatoes per day, and the tomatoes are nearly all 
gone. It would not matter much now if frost comes, 
because the number of acres remaining is so small that 
the cost of packing is greatly increased per case. It 
will cost the average packer, whose crops are as ours 
are, at least 5 cents per dozen more to pack No. 3 
standard tomatoes than it would if tomatoes were rea- 
sonably plentiful. The overhead expense for factory 


























maintenance, insurance, taxes and repairs is just the 
same on a small pack as a large one. 

Why the packers should continue to drib out their 
tomatoes at such ridiculous prices, the writer cannot 
understand. Of course, with the attitude of the buy- 
ers towards the sellers, it is quite difficult to obtain a 
reasonable price for tomatoes, even if you know they 
are scarce. It seldom pays a packer to pack stuff and 
store it against a rise in the market, yet, in the opinion 
of the writer, this is a year, if ever there was a year, 
that it would pay the packer to hold his tomatoes for 
a rise. He is absolutely certain to get it. 

I have made personal inquiry by correspondence and 
have read all the trade papers on the subject, and I 
don’t believe that under the most favorable circum- 
stances this year’s crop will exceed, at the outside, 
more than 60 per cent of last year’s crop. There won’t 
be enough tomatoes if even a small scrap of the Presi- 
dent’s promised prosperity is spread abroad. Very 
respectfully, EXPERIENCE. 

FIRE DESTROYS NEW JERSEY CANNERY. 

The canning factory of J. Le Clere Shedaker, on 
York street, Burlington, N. J., was partly destroyed 
by fire on September 7. 


A CANNER ‘‘Want Ad.’’ will sell second-hand machinery. 














No. 16 0. K. STEAM BOILER 


5 ft. 6 in. long, 2 ft. wide, 3 ft. 6 in. high 


Price complete, with pump - $75.00 
Cast iron fire box. Water tube tested to 100 Ibs. Has no flues to 
clog up. Particularly adapted for boiling spray, canning, cooking feed, 


and boiling water for all uses. Be sure and write for Booklet G-8 
illustrating various uses. 


H. W. DOPP COMPANY, - BUFFALO, N. Y. 


District Agents Wanted 



















Canning Boxes 


and Box Shooks 















YOU WILL NEED 


Field Crates 


THIS SEASON 
We have just what you want 








Canning Boxes always in stock for 
Immediate Shipment 






Write for Sample and Delivered Price 


Bell-Coggeshall Box Co. 


incorporated 











Louisville Kentucky 
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Tomatoes are being packed at the Sotoyme cannery, near 
Healdsburg, Cal. 

The F. Sardou canning factory of Topeka, Kan., is busy 
handling the tomato crop. 

According to a report from Allegan, Mich., B. F. Foster has 
startel a small canning plant there. 

The Marysville cannery, at Marysville, Cal., has closed down 
for the season, having completed its run on fruits. 

A report from North Ridge, N. Y., says that the cannery 
there is running on tomatoes, the crop of which is short. 

The tomato canning season at the canning factory at Ottawa, 
Kan., has closed, after an intermittent run of five weeks. 

The canning factory of J. L. Snedeker, says a report from 
Burlington, was damaged by fire recently to the amount of 
about $2,500. 

There is a large force at work in the Morgan City (La.) 
eanning plant of Lopez, Dukate & Dunbar, which is in opera- 
tion on shrimp. 

Manager V. J. Groves, of the Ottawa (Kan.) canning fac- 
tory, is reported as saying that he anticipates a very good pack 
of apples this season. 

The Orea Cannery, near Cordova, Wash., has finished this 
season ’s salmon pack with an output of 40,000 cases, as against 
46,000 cases last year. 

A great quantity of pears will be packed this season at 
Sumner, Wash. Heavy shipments from neighboring districts 
are being received there daily. 

The Michigan Refining & Preserving Company, of Menominee, 
had a display of canned goods at the recent Menominee county 
fair. This is good advertising. 

A report from Atkinson, Wis., where corn is being packed, 
says that the amount canned this year will be small, as the 
acreage turned out very poorly. 

The Colorado Sanitary Canning Factory, at Brighton, Colo., 
is in full operation, but a report states the management has 
felt a need of women help this season. 

A company has been organized at Lockesburg, Ark., by C. F. 
Shney, of Mena, for the purpose of establishing a canning 
plant, which will be erected in time to operate next year. 

According to a recent report from Fremont, Neb., the man- 
agement of the Atlantic Canning Company’s branch plant at 
that place is finding it difficult to secure sufficient contracts 
for sweet corn acreage and may, on that account, discontinue 
operations at Fremont. 

‘*We note from the Grand Island Independent,’’ says the 
St. Paul (Neb.) Republican, ‘‘that the canning factory of that 
city has been obliged to shut down for this year on account 
of a lack of corn to keep it running for a longer time. Their 
run was only of a two weeks’ duration.’’ 

A report from Windfall, Ind., says that ‘‘The tomato crop 
in this county will not be more than one-third of an average 
erop. The Windfall Canning Company had 600 acres contracted 
for, but the first setting was light and the vines barren. The 
corn crop is good and the acreage is large.’’ 


,? 


A report under recent date from Ontario, Cal., said: ‘The 
local cannery is working hard to handle all the fruit which is 
coming in. As the driers are not in operation this year the 
eannery has been offered much more fruit than usual, and 
thousands of tons are rotting because they cannot be handled,’? 

Receiver Day, of the Glenwood (Ia.) canning factory, has 
leased the plant for the remainder of the season to the Rogers 
canning factory, of Rogers, Ark., and it will at once be re. 
opened for the canning of apples. This company usually cang 
apples in its home district, but as there are no apples this 
year in the Ozark district, they are forced from home to fill 
their orders. 

The following is a report from Fairmount: ‘‘A deal wag 
closed yesterday between the Snider Preserve Company and 
W. R. Bailey, of this city, whereby the Snider Preserve Com. 
pany purchased the acreage owned by Mr. Bailey. Mr. Bailey 
owns the Fowlerton Canning Factory, and it is stated that as 
a result of the deal consummated yesterday that the Fowlerton 
plant will not be operated this season.’’ 

The Armsby and California Fruit Canners’ Association ean- 
neries at Yuba City, Sutter county, Cal., have been hampered in 
their operations on account of difficulty in disposing of waste 
materials. Both plants were shut down recently for want of 
an adequate sewerage outlet. Yuba City industries have been 
feeling the effect of the shutdown, and consequently there is 
talk of calling a meeting, at a near date, for the purpose of 
taking steps to assist the canneries to dispose of their waste. 

The corn pack at the Atlantic canning factory, at Atlantie, 
Ia., is nearly completed, and in this connection a report from 
there, under recent date, said: ‘‘Just what the output will be 
is not definite, but in any event, it is considered a short year 
and will fall far behind last year’s pack, when about 1,000,000 
cans were put up. The dry weather during the latter part of 
August, when rain was needed to properly prepare the corn, 
greatly reduced the crop, and even then the corn, while good, 
was not up to the standard of former years.’’ 

The following item is reprinted from the Bridgeton (N. J.) 
News of recent date: ‘‘The canning factories on Water street 
have been working night and day to take care of the many tons 
of tomatoes which are brought to them, and when they finish 
work tonight there will still be many wagonloads left standing 
on the street. The sun and the rain are having an effect on the 
tomatoes and what was very fine stock when brought in a few 
days ago will only be fit for the catsup vat when they finally 
reach the factory.’’ 

We are advised by Secretary Kilgus, of the Jeffersonville 
Canning Company, Jeffersonville, Ind., that a report from that 
point (recently published in THE CANNER) stating that toma- 
toes were being packed there and that the crop was the largest 
in years, was incorrect. Mr. Kilgus says’ the facts are that 
there are no tomatoes being packed at Jeffersonville, the Jef- 
fersonville Canning Company handling tomatoes at its branch 
factory at Henryville. He said further, in his letter, dated last 
week, that the season was practically through, ‘‘ which is fully 
three weeks earlier than any other season since we have been 
in the business. While we had a little rush for a few days, 
we have scarcely packed sufficient to call it half of a normal 
pack. ’’ 














E. have closed the canning season and 
our New Sterilizer worked perfectly ; at 
35 minutes cook corn was sterilized 
perfectly. Wehadno corn to reprocess or swells to . 
throw out. We are ready to’ show you a Steril- 
izer that will Sterilize and save your goods. 
LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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ot wt Fruit Notes ot wt 
Apples are a small erop this year, according to reports from Across the Atlantic, through Europe to St. Petersburg, south 


Constable, Franklin county, N. Y. 

Apples are smail and are dropping quite badly in the or- 
chards around Trumansburg, Tompkins county, N. Y 

According to a report to the American Agriculturist from 
Ransomville, N. Y., apple dealers are refraining from making 
pids for the fruit. en : 

The apple crop in the vicinity of Elba, Genesee county, N. Y., 
js small and the fruit wormy. Orchards there will have only 
about half a crop. : 

A report from South Haven, Mich., says the apple crop is 
light in that vicinity, though there are some good orchards in 
the Fennville district. 

The prune crop of the Yakima valley, according to the esti- 
mates of fruit growers and shippers, will be fully ninety cars, 
an equal showing with the shipments of 1908. 

The picking and drying of prunes in Clarke county, Washing- 
ton, will begin within a few days, a little earlier than was ex- 
pected, as warm weather has ripened the fruit rapidly. 

A fruit evaporating plant is to be established at Cedarville, 
(al. The fruit industry of the Surprise valley is expected to 
be encouraged by the establishment of the new plant. 

A report from Visalia, Cal., says that U. G. Cottle has been 
named as receiver for the Tulare Packing Company, an in- 
slvent corporation, against which numerous ¢laims have been 
filed. 

Exports of apples from New York are in large volume. , The 
first week in September 15,000 to 18,000 barrels were shipped 
to Liverpool and Glasgew. The second week there were 507 
barrels. exported. 

A report from Oxford, Mich., speaking of apples, says: 
‘‘Many apples sold in the western part of the state at $1.75 to 
$2 and a little bit more, averaging about $2. This is for fruit 
alone, buyers furnishing packages. 

Apple shipments from Halifax, N. S., it is estimated, have 
been 600,000 barrels this year, compared with 510,088 barrels 
last year. The first shipment was on September 8; last year 
the first shipment was on September 18. 

Arguimbau & Ramee, of New York, report that numerous 
orders for foreign dried fruit and nuts, immediate and future 
shipment, are coming in earlier than in former years, dealers 
expecting a good demand for these goods this season. 

In the neighborhood of Winchester, Frederick county, Va., 
apple sales, says the American Agriculturist, have begun and 
already 30,000 barrels have been sold to northern and eastern 
buyers at an average price of $3 per barrel. It is estimated 


that this quantity is about one-half the apple product of the 
The apple crop is small there this year. 


season in that district. 


to the Caucasus mountains and east to the famous cities of 
Samarkand and Tashkand is an imposing line of travel being 
followed by Frank N. Meyer, a scout for the Agricultural De- 
partment. He is one of the explorers sent by Secretary Wilson 
to the most remote parts of the earth in search of ideas that 
will help the American farmer. 

A Salem, Oregon, report says: ‘‘The Salem Fruit Union 
has contracted with the growers for fifty carloads of green 
prunes at $1 per bushel, delivered at Salem. The green prunes 
are to be packed in ten and twenty-pound boxes and shipments 
made to eastern points. Very few prunes will be dried this 
season, as the price of green prunes, 134¢ per pound, exceeds 
anything obtained in former years.’’ 

At a special meeting last week of the New York State 
Fruit Growers’ Association it was reported that in the western 
New York apple belt that the outlook for the Baldwin yield 
is more discouraging than that of the Northern Spy, King and 
Russet. It is estimated that 65 per cent of the crop will be 
fit for the evaporator and cider mill and that the remainder of 
the crop will be divided between first and second barreling 
stock. 


A report from Fresno, Cal., stated that ‘‘The packers have 
practically stopped buying last year’s or this year’s raisins at 
any price. Some shippers are taking in small amounts of this 
season’s production at 2c, but for all practical purposes there 
is no buying, and local packers assert that the situation will 
not change for some time. Others state that the absence of a 
demand in the East will, in the near future, shut down on any 
buying here at all.’’ P 





Jobbing Notes 











J. J. Toole, member of the wholesale grocery firm of N. H. 
Shea & Co., Washington, D. C., died of heart failure a few 
days ago. 

H. Galusha, member of the firm of Squires, Sherry & Galusha, 
of Troy, N. Y., died a few days ago. He was one of the oldest 
wholesale grocers in New York state. 

J. Franklin Wight, formerly a wholesale grocer at Portland, 
Me., died at his home at Wellesly Farms, Mass. Mr. Wight was 
born in 1839 and started in the wholesale grocery business when 
he was but 21 years of age. 

The John C. Letts Grocery Company has been granted a 
charter to do a general grocery business at Alexandria, Va., 
with a maximum capital stock of $100,000 and a minimum eapi- 
talization of $1,000. The incorporators are residents of Wash- 
ington, D. C., with one exception. 
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deliver them ready for piling in two minutes. 





face of can. 
-using this machine. 


Write us far circular and 
sample lacquered can. 





Perfect work and no waste of material. 





The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and. cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 





Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














J. M. Paver Co., Chicago. 

Tomatoes—Authorities on the tomato situation in 
Indiana maintain that that state cannot possibly pro- 
duce more than 65 per cent of a normal pack, even 
with favorable weather conditions from now yntil the 
first week in October.. This position seems to be more 
than maintained by the reports from reliable packers. 
In the face of these conditions, the market has an easy 
tendency ; buying of the standard grades has been light 
and jobbers refuse to permit “crop stories” to stimu- 
late their purchasing. That an advance in the tomato 
market is sure to occur seems most probable if one is 
to reckon with the old law of supply and demand. 
When the advance will occur remains to be seen. 

Corn—The market has developed continued strength. 
The extreme shortage in Iowa has forced buyers who 
usually draw their supplies from that state to pur- 
chase Indiana and Ohio packings, which, coupled with 
the eastern demand, has already made quite a drain on 
unsold stocks in these two states. Today 62M%c f. o. b. 
factory corn is a scarce commodity. 

Michigan Peaches—The peach pack in Michigan is 
destined to be most small indeed this season. Prices 
on fresh fruit will range from $1.00 to $1.50 per 
bushel, upon which basis there has been little chance 
for the packer. 


Strasbaugh, Silver & Co., Aberdeen, Md. 
Tomatoes—At the present moment no one is at- 


tempting to diagnose the situation or predict what will 


happen. Of course, the doctors all agree that the 
tomato packers are pretty generally suffering with an 
extreme case of “tomatoitis.” The trouble originated 
in the customary call to arms, “There ain’t goin’ to be 
no tomatoes.” Almost every packer joined in this 
slogan until the beginning of last week. Since then, 
the glut, pressing obligations, more cans—and now 
they tell us that this week or next week will wind up 
the packing season, and if a heavy continuous rain 
should materialize in the next twenty-four hours the 
season of 1909 would terminate so much sooner. In 
the meantime, packers crowded for room, who do not 
sell futures and are pressed for money, are offering 


1,000 cr 2,000 cases in order to relieve themselves, but - 


at the same time crossing their breasts that their sur- 
plus will be stored rather than disposed of at such 
ridiculously low prices, which are in all probability in 
most cases below cost, and the trading of today is only 
a case of an emergency, as soon over as it material- 
ized. One thing is pretty sure, that if tomatoes can be 
obtained anywhere within 2c or 5c per dozen of the 
present lowest price named, the buyer is not running 
very much risk if he is willing to hold his purchases 
until the spring of 1910. Packers of gallons and 2s, 


extra standard and fancy qualities, not being so nume 
ous as of 3s standard grade, present a different from 
from the others, for bids have been refused in the last 
twenty-four hours for gallons under $2.00, 25 under 
47'¥4c and extra qualities under 75c, which looks like 
a pretty strong argument that it is only the Oppressed 
3s Standard packer who is having his troubles, Today 
brands of reputation, even of this kind, are still 
bringing full prices and packers who have sold futures 
early at what was then a low price but what now 
seems to be a high price, are using their best en. 
deavors to protect buyers so far as their brands are 
concerned. 

One peculiar incident which is especially noteworthy 
is the strong attitude of the packers of Baltimore 
City, who almost to a man advise that they are hold- 
ing firmly to a price of 7oc to 80c for standard 38 
grades for the reason alone that there is no margin 
in it for them at the prices which they have been 
compelled to pay for raw stock almost the entire week 
which have been on the basis of 32c to 42c and 45¢ 
per bushel.. It is needless to say, however, that 
these packers are packing tomatoes and they are 
holding on to them with the expectancy of being able 
to obtain their prices a little later on, as soon as the 
glut is over and the weaker country packers are out 
of the way. 

Wagers are being made that standard 3s tomatoes 
will bring 75c before the first of December and goc 
by January 1, based on the opinion that jobbers of 
the country are out of tomatoes and quite naturally 
they are not buying heavy until the market settles, 
but as soon as the turn comes it will take from 2,000; 
000 to 3,000,000 cases in order to stock up and re- 
plenish their depleted stocks. All goods offered at 
exceptionally low prices are offered for immediate 
shipment only and almost to a man every packer in- 
sists on standard contract and will not tie up for 
approval of samples on account of the delay of trans- 
porting same. It is unnecessary to say that some 
brands are being offered that will entirely satisfy 
buyers on this basis, and after all the examination of 
samples is more a matter of form than profit, and in 
case the market should turn suddenly and a reaction 
should set in many favorable purchases would be lost 
if the buyer were to insist upon an examination of 
samples, for after all, “a standard is a tin filled with 
ripe tomatoes weighing two pounds six ounces gross,” 
and this is the best definition of a standard that has 
yet been offered, which, if taken in good faith, would 
save many express bills, wavering of position, tests 
of squareness and many disappointments on both sides 
of the house. 

Corn.—Quite contrary to its foster-sister, tomatoes, 
corn is like beans, “Who’s got the bean?’ Nobody 
seems to have corn—everybody wants it and every- 
body is asking for it. Packers and buyers are busy 
figuring out proportionate deliveries where they will 
stand and everybody is wondering where the corn is 
to come from that will be traded in during the next 

















ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE C0. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch 
Our Warehouse Receipts are Accepted by Ali Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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The Hawkins Automatic Tipping Machine 


We furnish this machine complete with all parts necessary for attaching it to 
the discharge chain of the Hawkins or Star Capping Machines. 

It has automatic Solder and Flux feeds, and works with either Self Fluxing 
solder or plain wire solder. Amount of solder used is in control of operator. It is 
readily adjustable for any size can handled by the Hawkins Universal Capper. 


PRICE ‘“tietpeston.11. ~=$175.00 








Waupun, Wis., July 20, 1909. 
Sprague Canning Co., 
5 Wabash Ave., 
Chicago, I1l. 

Gentlemen:—We are forwarding to-day draft in payment of 
Hawkins tipper and are well pleased with this machine. Will 
take pleasure in recommending this machine to any one in need 
of a tipper. . 

Yours truly, 


0S /EEK (Signed) Waupun Canning Co. 








Sprague Canning Machinery Company 


Factory, Hoopeston, Ill. . Sales Office, Chicago, Ill. 
Daniel G. Trench & Co., General Agents 
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eleven months. There is a small offering,. here -and 
there, of a carload or 1,000 cases on the basis of 
7oc for southern packed Maine style. This is a cheap 
price today and those who did not take hold when the 
same grade could be bought at 1oc less are wondering 
why such an exorbitant price is being demanded. In 
reality, if factory reports, offerings, and general con- 
ditions superinduced by the drouth have anything to 
do with the situation, corn is a better purchase today 
on the basis of 7oc than it was a short time ago at 
60c. While corn has been “down in the dumps” and 
had a black eye for a long time, even some of the 
youngest in the business can refer to sales made five or 
six years ago at $1.20 to $1.25. Offerings of whole 
grain, Evergreen or shoe peg are reported “non est.” 


H. C. Steckel & Co., Baltimore, Md. 

Tomatoes—It is, we believe, an accepted principle 
in commercial usage that when any commodity in its 
market bearing fails to follow out regular and estab- 
lished channels, is not amenable to any one of the 
acknowledged factors, which usually control any well 
regulated family, that it then no longer deserves to 
be treated with respectful consideration. The condi- 
tions which have marked the course of the tomato 
market this week come dangerously close to such 
position. The stress and pressure under which coun- 
try packers, more particularly in Maryland and Dela- 
ware, have been operating this week, has taxed them 
to the utmost, in taking care of the rush of tomatoes 
to the factories, the anxiety to secure additional cans 
and cases and other supplies, and the consequent 
crowding of their warehouse capacity of the canned 
stock. The latter necessitated moving the finished 
product in many cases at a figure which clearly shows 
a loss to the packer.. Considerable business has 
passed this week, under the circumstances outlined, at 
62'4c, f. o. b. peninsula factories. The conditions, as 
outlined above, have, however, been almost entirely 
confined to peninsula packers. On this market condi- 
tions have been more regular, with some business 
placed here this week for well-known brands, at from 
67'4c to 75c, as to brand and seller. Can makers and 
transportation people at this end have had this week all 
that they could stand up to, to take care of the rush 
movement of supplies to the country sections in Mary- 
land and Delaware. How much longer these unusual 
conditions will obtain is difficult to forecast at the 
moment. It is barely a year ago when crop and mar- 
ket conditions during September, 1908, strongly indi- 
cated an 80 per cent market. It remained for the late 
crop of 1908 to change the complexion of the market 
at that time and increase the pack of 1908 very mate- 
rially. In several quarters the opinion is strongly ex- 
pressed that 1909 is more likely to reverse the expe- 
rience of 1908, and that the lowest quotations which we 
are likely to see for 1909 are those which constitute 
today’s market, and that instead of the crop continuing 
all through September and into the first part of Octo- 
ber, as it did in 1908, we are more likely to see-a sud- 
den cutting off of the present crop. On the other 
hand, it is the opinion of others equally well posted that 
the conditions of the week will be duplicated during 
the coming week, and that the market will with diffi- 
culty approach figures ‘which will show profit to the 
packer instead of a loss. Both of these opinions are 
expressed by operators who have considerable experi- 
ence and an intimate knowledge of the general market 
and crop conditions. The future alone can determine 
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which of these opinions is the correct one. We are 
free to admit that the market calls for more than ordi. 
nary attention and watchfulness on the part of the job. 
bing interests, believing that as soon as conditions be. 
come settled there will be no lack of demand. The 
only assurance that the distributor wants and requires 
is that the market has touched bottom. The future wi 
then take care of itself. 


WOODEN BOX MAKING MATERIAL. 


R. S. Kellogg, Assistant Forester in charge of the 
office of forest statistics, in a publication which jg 
issued by the forest service on the timber supplies of 


‘the United States presents figures which show that 


we are cutting our forests three times as fast as they 
are grown. ‘This fact is certainly of vital interest to 
the country.. It illustrates the importance of Saving 
every portion of the tree which is of commercial value. 

This is an important argument in favor of the use 
of the wooden box, says Packages, a journal of the 
box making industry, as an outlet for the low grade 
lumber supply of the country. “It should be used,” 
says Packages, “by the box manufacturers and lum- 
bermen in their campaign to convince the public, the 
railroads and the shippers that the wooden box should 
be retained in all lines to which it legitimately be. 
longs. Mr. Kellogg’s most important statement is as 
follows: 

“While we might never reach absolute timber 
exhaustion, the unrestricted exploitation of our forests 
in the past has already had serious effects, and it will 
have much worse if it is allowed to. continue un- 
checked. 

“The fact that timber has been cheap and abundant 
has made us careless of its production and reckless in 
its use. We take 250 cubic feet of wood per capita 
annually from our forests, while Germany uses only 
37 cubic feet, and France but 25. On the other hand, 
Germany, who has learned her lesson, makes her state 
forests. produce an average of 48 cubic feet of wood 
per acre. We have as fast-growing species as Ger- 
many, or faster, and as good or better forest soil if we 
protect. it. 

“The necessity for more farm land may eventually 
reduce our total forest area to 100,000,000 acres less 
than it is at present. It is entirely possible, however, 
to produce on 450,000,000 acres as much wood as a 
population much greater than we have now will really 
need if all forest land is brought to its highest pro- 
ducing capacity and if the product is economically and 
completely utilized. But to reach the necessary con- 
dition of equilibrium between timber production and 
consumption will take many years of vigorous effort 
by individual forest owners, by the states, and by the 
national government. None of them can solve the 


_ problem alone; all must work together.” 





THE AMERICAN GROCER’S FORTIETH ANNIVERSARY. 


The special edition of the American Grocer, issued 
to celebrate its fortieth anniversary, is a paper worthy 
of the traditions of that fine old American trade jour- 
nal. The American Grocer was born September 15, 
1869, and has enjoyed an honorable and useful careet. 
The canned goods section of this special issue is pat- 
ticularly attractive. THe CANNER desires to extend 
Editor F. N. Barrett and his entire staff sincere con- 
gratulations and ‘best wishes for a still more brilliant 
future. 

















THE CANNER AND DRIED FRUIT PACKER. 


5 














——ooo 


| ELEVATING, CO 





owes hy = Conveyors 

piral Conveyors 

CONVEYORS 1 Pan Conveyors 
Cable Conveyors 


Belt andBucket Elevators with either link belt- 


ing or flat belt 
ELEVATORS | Package Elevators 
Elevator Buckets of all kinds 


Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Gears—largest list of patterns 
MISSION in existence. 
MACHINERY ( Machinery for Rope Drive using wire or 
Manilla rope. 


POWER 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





NVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
*" Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 

















Standard Link-Belt Coaveyor. 


Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested im our line 
of machinery. 





H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Eugineeriog Office—Fulton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


























“SOLVAY ” 75% SOLID OR 
GRANULATED 


CALCIUM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


“GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“ VULCAN” POWDERED 


CAUSTIC SODA 


For use in the Peach Peeling Process 


SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 
Water. 


TURMERIC, ALUM, ROSIN 


and All Manufacturers’ Chemicals. 




















WHITELAW BROTHERS 
409 and 4ll North Second Street St. Losis, Missouri 





STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 
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Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Offices 
Not Later Than Tuesday. 
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WANT E D> 


EXPERIENCED HELP WANTED. 

















WANTED—Good, competent superintendent for pickle manu- 

facturing company at San Antonio, Texas, with $3,000 to 
$5,000 to invest. Good opportunity for right man. Address 
Lone Star Pickle Manufacturing Co., J. Faas, Sec. and Mgr., 
San Antonio, Texas. 








POSITIONS WANTED. 


WANTED—Situation by thoroughly experienced canner of 

kraut to cut in pack and pack same in cans; also expert on 
pickles, eatsup and condiment lines. Address ‘*‘Kraut,’’ care 
THE CANNER. 











SEEDS. 





WANTED—PEA SEED. We are open to purchase a quantity 

of the following varieties of pea seed, viz: Alaskas, McLeans 
Advancer, Horsfords Market Garden, Coryells Glory. All 
must be true to name. Persons having these or any other 
varieties of wrinkle pea seed to offer will please send samples 
and best prices to the Simeoe Canning Co., Simcoe, Ont. 








MISCELLANEOUS. 





WANTED—First-class canned goods account. We have no 

accounts for domestic canned goods. Will give your account 
best attention. Address L. E. Schoenfeld, 19 Wabash avenue, 
Chieago, Il. 





Proposals for Subsistence Stores. Office Purchasing Com- 
missary, U. 8S. Army, No. 11 East Lake St., Chicago, Ill., Sep- 
tember 20, 1909. Sealed proposals, in triplicate, for furnish- 
ing and delivering tomatoes and corn, sweet, will be received 
here until 2 o’clock p. m. Tuesday, October 12, 1909, and then 
opened. Information furnished on application. Envelopes 
containing proposals should be indorsed ‘‘ Proposals for Sub- 
sistence Stores,’’ and addressed H. E. Wilkins, Major, Commis- 
sary, U. 8. Army, Purchasing Commissary. 





WANTED—Brokers having no domestic sardine account, to 

write Box 162, Portland, Me. ~ 
Proposal for Canned Vegetables. Office, Purchasing Commis- 

sary, Denver, Colo., Aug. 19, 1909. Sealed proposals for fur- 
nishing and delivering in Denver, Colo., before Nov. 15, 1909, 
95,784 cans tomatoes, No. 3 cans; 5,676 cans tomatoes, No. 10 
eans; 31,872 cans corn, sweet, No. 2 cans; 17,544 cans peas, 
green, American, No. 2 sieve, No. 2 cans; or any part thereof. 
Guaranteed to be 1909 pack; and one year guarantee required 
on each proposal. Proposals desired on tomatoes as follows: 
Solid pack in (1) ordinary cans; (2) sanitary, enamel-lined 
eans; (3) ordinary cans, enamel-lined. Proposals will be re- 
ceived here until 10:30 A. M. Oct. 1, 1909, and then opened. 
Full conditions, specifications and blank proposals furnished 
on application. The undersigned reserves the right to reject 
the whole or any part of any or all bids; also the right to 
make awards for less amounts than advertised for. Envelopes 
gontaining proposals, in triplicate, should be indorsed ‘‘ Pro- 
posals for subsistence stores, to be opened 10:30 A. M. Oct. 1, 
1909,’’ and addressed to the undersigned. J. E. Bloom, Capt., 
Commissary, U. 8. Army, Purchasing Commissary, Denver, Colo. 














FOR SAL Es" 3 


FACTORIES. 














FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber.™~ Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 


———— 
MACHINERY. 





LABELING MACHINE BARGAINS. 
All overhauled and guaranteed as good as new. Any make 
some of latest model. Especially low price to quick buyers, 
Address, H. Cottingham, Baltimore, Md. j 





Vacuum Filler for tomatoes and other canned goods, covered 
by two patents just issued; and Continuous Cooker, patented 
FOR SALE or on ROYALTY to firm capable of pushing, Ad. 
dress Walter A. Knight, 1010 Commercial Tribune Bldg., Cin. 
cinnati, Ohio. 





FOR SALE—The quickest and most economical tomato and 

fruit peeler on the market, at $7.00 per gross. Satisfaction 
guaranteed or money refunded. Address Shearman Mercantile 
Company, Indianapolis, Ind. 





FOR SALE—One No. 2 and one No. 3 Knapp Labeling Ma. 

chines, with new belt pasting device; perfect condition 
guaranteed good as new. Address D. B. Simmons & Co. 
Utiea, N. Y. 





FOR SALE—We offer second-hand Knapp Labelers rebuilt 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones, 

Knapp Labelers offered for sale outside our house do not con- 
tain these devices. Address The Fred H. Knapp Company; 

Westminster, Md. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & (Co, 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 








MISCELLANEOUS. 





FOR SALE—~ sed hydraulic press, 4-inch reds, racks 6x6, 
weight 24,000 pounds. Address 


Cane Darrh, 


FOR SALE—The most effective disinfectant on the market; 

positively non-poisonous; price, le per gallon. Satisfaction 
guaranteed or money refunded. Address Shearman Mercan- 
tile Company, Indianapolis, Ind. 








FOR SALE—Shearman preservative, for tomato pulp, catsup, 

ete.; conforms to National food laws; the best and most 
efficient preservative known, being the result of many years 
experience and use. Price 27%e per barrel of pulp. Address 
Shearman Mercantile Company, Indianapolis, Ind. 





FOR SALE—Pulp Barrels, new; made expressly strong for 
this pyrpose, with heavy oak staves and heads and heavy 

steel ‘héops:~ Price, $1.50 each. Can ship on receipt of order. 

Address Shearman Mercantile Company, Indianapolis, Ind 
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2 Corn Boxes, both gum and pine. We have 
all made up and stored in our warehouses 
Wire 


Address United 


FOR SALE—No. 
a large quantity “ . : 
p on receipt of order, at bargain prices. 


ready to ship < 
our orders qui 
States Box Company, 


—E——_—_——"~"~"YS—“( 


ck before they are all gone. 
Indianapolis, Ind. 








SEEDS. 





3ALE—2,00@ pounds pumpkin seed saved from cheice 
= sam of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 








——_——_———— 
CATSUP CASES IN PENNSYLVANIA. 

Several cases have been brought by the Pennsyl- 
vania Dairy and Food Department against various 
retail grocers, several of which were at Harrisburg, 
for the sale of catsup containing more than I-10 of I 
per cent of benzoate of soda. Under the law every 
retailer who can show a guarantee of purity from his 
seller will be relieved of prosecution. Under the law 
catsup containing I-10 of I per cent of benzoate of 
soda can be sold without molestation. If analysis 
shows more, prosecution will lie. 





TIN IN PERAK. 

According to the administration report of the British 
resident at Perak, in the Federated Malay States, the 
tin output of that district during 1908 amounted to 
468,783 piculs, or 28,065 tons, being an increase of 
36,397 piculs, or 2,183 tons, over the previous year. 
About four-fifths of the tin exported from Perak 
is shipped to Butterworth, opposite Penang, to be 
smelted. At the end of 1908 the laborers employed in 
the mines totaled 97,680, or 21,183 fewer than when 
the census was taken at the end of 1907, but the de- 
cline in numbers was greater at the end of the year 
than at any other time during the period covered bv 
the report. The value of the output approached 
£3,645,800, a large decrease in value when compared 
with the smaller output of 1907, and the duty paid to 
the government was £472,923, a reduction ef £114,916 
compared with 1907. 

In referring to the general situation of the tin min- 
ing industry, Mr. Dykes, the senior warden of mines, 
says that with increased stocks in Europe and no great 
demand for tin, it appears unlikely that there will be 
any immediate increase in the price; hence it is very 
probable that the output from the Federated Malay 
States will show a decline for a time. It is interesting 
to know that the senior warden of mines expresses 
the hope that the output will not materially decrease, 
because the Chinese coolie has become so used to 
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luxuries during the continued run of high prices that 
he will work longer hours to obtain them. Although 
the report gives the output per coolie during 1908 as 
4.78 piculs, against 3.62 piculs in 1907, it is stated that 
this does not actually reflect any increased energy on 
the part of the workers, but arises from the fact that 
at the end of 1907 considerable quantities of tin were 
carried over into the following year, and these quan- 
tities helped to swell the apparent production.— 
American Metal Market. 





AND THEY WEREN’T CANNED, EITHER. 
Akron, O., Sept. 11.—Fifty business men of Bar- 
berton are ill, some: seriously, from eating oysters or 
lobsters at the banquet to O. C. Barber, at Barberton, 
Thursday night. Among the sufferers are six doctors. 
The trouble has been pronounced ptomaine poisoning. 


NEW WAY TO CAN TOMATOES. 

Last summer I tried a new method of canning toma- 
toes, and it proved so satisfactory that I want to pass 
it on. Scald and peel the tomatoes as usual. Have 
the cans sterilized, place the raw tomatoes in them 
whole, pour in boiling water to fill the cans, running a 
knife around in the cans, so that all the crevices are 
filled, then put on the cover. Place the cans in a 
boiler or large vessel, pour in boiling water till it 
reaches the neck of the can, put the lid on the boiler, 
wrap it with a blanket or rug, and leave until the 
water is cold, which will be next morning. The cans 
are then ready to put away. I did not lose a can out 
of 40 quarts. When the cans were opened the toma- 
toes were whole and firm enough to slice easily.— 
Woman’s Home Companion. 


ROOSEVELT’S HUNTING TRIP THROUGH AFRICA. 

Theodore Roosevelt’s first article in his great series 
about his African trip will appear in the October 
Scribner. The series has created a demand all over 
the world. It will be published simultaneously in Eng- 
land, France, Australia and other countries and lan- 
guages. There is no doubt that Mr. Roosevelt is the 
best-known personality in the world; moreover he has 
the gift of describing an outdoor adventure with vivid- 
ness and picturesqueness. The first article will fill 
twenty-two pages of Scribner’s Magazine, with abun- 
dant illustrations. Other articles have been already 
received, so that the continuity of the series is assured. 
The second article, in November, gets the reader 
immediately into the great lion hunt. 
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GOLDTHWAITE ON JELLY MAKING. 
(Reprinted by Request) 


An important contribution to the knowledge of jelly 
making has lately been made by N. E. Goldthwaite,* 
who observes that although the best condition for 
making jellies may be well known to the manufacturers 
of fruit products very little has been published on the 
subject. The facts here presented regarding the re- 
searches of Goldthwaite will interest not only the food 
manufacturer by the practical housewife as well. 

The chief constituents of fruit juices concerned in 
the formation of jellies from these juices are the pectin 
bodies; the phenomena of jellification are due to the 
assumption by these bodies of a gelatinous or colloidal 
form. The object of Goldthwaite’s research was to 
ascertain the best conditions under which this gelatin- 
izing power best manifests itself, i. e., the conditions 
under which jellies of the best texture are formed. 
By a jelly of good texture according to Goldthwaite is 
meant one obtained by so treating fruit juice that the 
resulting mass will quiver, not flow, when shaken— 
one which can be cut easily with a spatula, the angles 
so produced preserving their shape when a piece is 
isolated, and yet one which is not tough. 

The method of procedure used by Goldthwaite is to 
remove all unsound parts from the fruit and the sound 
portion is cut up into small pieces, when this was pos- 
sible. The fruit so prepared was barely covered with 
cold water (about 1 liter or less to two kilograms of 
fruit) (1 qut. water, 4 Ibs. fruit) and the whole 
brought slowly to the boiling point and kept simmering 
until the fruit was thoroughly cooked. The mass was 
then removed to a filter made of a double fold of 
cheese cloth and allowed to drain completely. It was 
found that the pulp remaining on the filter could be 
again boiled up with water (the least amount possible ) 
and that the resulting juice would make a good jelly. 
This was particularly true in the case of grapes, even 
the fourth and fifth extractions making an excellent 
quality of jelly—a quality better than that made from 
the first extraction because acid potassium tartrate 
crystals did not appear in it as is usual in the case of 
jelly made from grapes. In carrying out the research 
the methods were varied; in various experiments the 
acidity of the fruit juices varied from o to 0.669 per 
cent; the amount of sugar was varied from none up 
to two volumes of sugar for one volume of juice; and 
the sugar was either added to the juice at the start 


* Jour. Ind. and Eng. Chem. I, 333, June, 1909. 
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or at various times up to five minutes before stoppi 
the boiling. The cooking was always stopped when g 
good jelly test was obtained, i. e., when a portion of 
the hot liquid would jell as it was dropped from a ¢olg 
metal spatula. 

Braconnot, who first investigated pectin, pointed out 
that very palatable jellies could be made from the alka. 
line pectates which he isolated from carrots by treat. 
ing the latter with alkalies; he made jellies by dissoly. 
ing these alkaline pectates in water, heating with 
sugar, and then adding a small quantity of a mineral 
acid, 

Although the jelly maker never handles directly such 
alkaline pectates, or even pectin itself, yet it has lon 
been recognized that the first essential constituent of a 
fruit juice for making jelly is this latter body—pectin, 
Its presence in a given juice is readily ascertained by 
adding to ‘a portion of the juice an equal volume of 
alcohol, shaking and cooling; a gelatinous precipitate 
filling a considerable portion of the total volume of 
the liquid indicates pectin. Good jelly making consists 
in so controlling conditions as to cause this pectin to 
be precipitated evenly throughout the total volume of 
the liquid allowed it. That it can be precipitated by 
alcohol, various metallic salts, acids and sugar was 
discovered by Braconnot. 

The second essential constituent of fruit juice for 
jelly making is acid. This fact may be proved ina 
two-fold manner. First, negatively, e. g., when the 
acid of a primarily good jelly-producing juice is neu- 
tralized, no jelly can be made from the resulting juice, 
although it contains plenty of pectin; second, positively 
—if a juice which contains pectin, but which in its 
natural condition yields no jelly, be acidified properly, 
a good jelly may be produced. 

Negatively, the necessity of acid in jelly making was 
proved by Goldthwaite as follows: <A given quantity 
of crabapple juice was divided into three equal por- 
tions. Of the first portion an excellent grade of jelly 
was produced, using an equal volume of sugar, boiling 
the juice 10 minutes before the addition of the sugar 
and 20 minutes thereafter, i. e., till the jelly test was 
obtained. To the second portion of juice a sufficient 
quantity of tenth-normal Na OH was added to just 
neutralize the acid present and then an attempt made 
to make jelly as above. Result, a dark colored, thick 
fruit sirup which never gave any signs of forming a 
jelly, but from which cane sugar crystals were slowly 
deposited. To the third portion of juice sufficient 
tenth-normal Na OH was added to neutralize half the 
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acid present, the subsequent treatment corresponding 
to the above. Result, a thick fruit sirup which never 
showed any sign of jelly formation, although at the 
end of four months pectin could be precipitated abun- 
dantly by the addition of alcohol. 

Experiments corresponding to the first and second 
of these cases were carried out with grape juices with 
exactly analogous results. That the juices contained 
pectin is evident from the fact that in their natural 
state they easily yielded jellies. These experimental 
results are summed up in Table I. 

Nos. 5 and 126 represent respectively crabapple and 
grape juices in their natural condition, from which 
excellent jellies were easily prepared. Nos. 6 and 127 
represent these same juices after neutralization, from 
neither of which could jelly be made. Though No. 7 
represents onl ya half neutralization of crabapple juice, 
yet this also refused to yield jelly. It should be noted 
that the low specific gravity and acidity of the grape 
juice used in these experiments is due to the fact that 
this juice was composed of the later extractions of the 
pulp. On account of this low specific gravity a consi« 
erably longer time of boiling was necessary, but, for 
reasons shown further on, this preceded the addition of 
the sugar. 

Positive proof concerning the necessity of acid for 
the formation of jelly may be cited as follows: Sweet 
acid, pear and peach juices contain an abundance of 
pectin, as is evident from the alcohol test; yet under 
ordinary conditions it was found impossible to produce 
jellies from these juices. However, addition of an 
organic acid to each juice so modified conditions that 
a very fair jelly could be made, as shown in Table II.: 

Examination of this table shows that the texture of 
the juices was best when the acidity corresponded to 
about 0.5 per cent for juices whose specific gravity was 
about 1.04. It is interesting that this acidity and spe- 
cific gravity correspond in general to those of crab- 
apple juice, the best natural juice for jellies so far 
investigated by Goldthwaite. Increasing the acidity of 
these juices about 0.5 per cent seemed to impair 
the texture of the resulting jelly, as is evident from 
No. 117. 

It appears, then, that through this addition of a1 
organic acid to fruit juice containing naturally little 
acid jellies can be made if these juices contain pect*n:; 
however, the flavor of the fruit is generally changed. 
The sweet apple jelly so made tasted much like that 
made from sour apples, the tartness, of course, in- 
creasing with increasing percentages of acid; the 
flavor of the pears, in pear jelly, was fairly well pre- 
served, while in peach jelly the peach flavor was com- 
pletely destroyed. Repeated experiments, varying the 
percentages of acid, were made in an endeavor to pre- 
serve the peach flavor, but success was not attained in 
this respect, though a jelly of fair texture could be pro- 
duced. From experiments testing the relative merits 
of tartaric and citric acids in connection with the use 
of one or the other to acidify a fruit juice, the balance 
of favor seemed to be with the former. Both textures 
and flavor of jellies made by its use were superior to 
those in which citric acid was used. 

That a mineral acid like hydrochloric can be substi- 
tuted for an organic acid was demonstrated. While 
this is interesting from a chemical standpoint, it would 
naturally not be recommended in the preparation of 
fruit jellies for food. 
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; hat no: acid disappears as such in the Preparaticy, 
of jellies was proved by direct experiment. 

Experiments substituting lime water and also cal 
cium salts as precipitants of pectin in making iellie 
from sweet fruit juices were carried out. However 
good jellies have not so far been obtained py this 
method. "a 

At was found that glycerine could be used in place 
of sugar in the making of crabapple jellies. The jeljig, 
so made were of excellent texture and fair taste. and 
they had remarkable keeping qualities. When gh. 
cerine and sugar were used simultaneously with peacl 
juice a fair jelly was produced, but from this 
subsequently crystallized out. 
markably large and perfect. 

That so-called jellies can be produced by merely 
boiling down fruit juices is well known. Naturally 
the flavor of such a jelly is decidedly fruity, but in tex. 
ture it is very tough. The making of such jellies re. 
quires a large amount of juice, e. g., Goldthwaite found 
that to make one glass of such apple jelly required-a 
volume of juice sufficient to make six glasses of jelly 
when made with sugar. Ordinarily, sugar is cheaper 
than fruit juice, so from the standpoint both of palata- 
bility and of economy, and possibly, also, of digestibil- 
ity, jellies made with sugar are preferable. 

The proportion of sugar to juice is a somewhat diff- 
cult one to decide. 

Experimental results indicate that it depends more 
upon the proportion of pectin present than upon any 
other one factor. It seems probable that in the actual 
practice of making jellies poor results are very likely 
to occur through the use of too much sugar, and this, 
because of the relatively large quantities of water that 
have been used in extracting the juices. Through using 
these relatively large quantities of water, the jelly 
maker is deceived regarding the actual volume of fruit 
juice, hence the use of an overabundance of sugar. 
Fruit juices which have required little water for their 
extraction apparently will utilize a larger proportional 
amount of sugar than those that necessarily have been 
much diluted with water. Some of these statements 
will be made clearer from the following records of 
experiments : 

In each of these two series of experiments the vol- 
ume of jelly increases with an increasing proportional 
amount of sugar. The texture of the grape jelly im- 
proves with increasing volume of sugar, while in the 
case of crabapple the best jelly is that in which the 
proportion of sugar to juice is as % :1. Increasing 
this proportion of sugar impairs the texture of the 
jelly. An explanation of the facts concerning the tex- 
ture of the jelly is suggested when we consider that 
we are here dealing with a grape juice of high specific 
gravity and of comparatively high acidity, and witha 
crabapple juice of a low specific gravity and low acid- 
ity. Hence the grape juice is able to utilize a larger 
proportional amount of sugar than the crabapple juice. 

As the proportion of sugar in grape juice increases 
(and consequently the volume of jelly as shown), the 
crystals of acid potassium tartrate naturally deposited 
from this jelly decreased. Possibly the increased 
amount of jelly from a given amount of juice accounts 
for this, inasmuch as this increased volume of jelly 
means a less concentration of the potassium acid tat- 
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trate contained in it. This behavior of grape jelly is 
especially interesting, especially when taken in connec- 
tion with what has been previously remarked concern- 
ing making it from other than the first juice extraction. 
That too great a proportion of sugar to juice (depend- 
ing on the specific gravity and acidity of the latter 
impairs the texture of the jelly) is emphasized in 
Table 1\. 

The texture of No. 115 was very good, but increas- 
ing the proportion of sugar beyond the proportions 
used in this experiment resulted in a deterioration of 
the texture of the jelly. Nos. 171, 172 and 174 are 
striking examples of the use of too great a proportion 
of sugar. Nos. 171 and 174 were a very poor quality 
of jelly; pectin was precipitated in lumps throughout 
the mass, not in a continuous semi-firm substance as in 
a good jelly. Subsequent boiling of 171 (1. e., 172) 
served only to darken the product, but not to improve 
its texture. However, upon the addition to 171 of an 
equal volume of juice (No. 173) and upon further 
boiling, a jelly fully equal in taste and texture to No. 
115 was produced. Evidently, then, in making fruit 
juices close attention must be given to the proportion 
of sugar used. Too little renders the jelly tough, too 
much (i. e., more than proportion of pectin in the 
juice will warrant) greatly impairs the texture and 
flavor of the jelly. The latter fact may account more 
than any other for jelly failures. 

Prolonged boiling of the sugar and the juice is to 
be avoided, because, while inversion of the sugar is 
desirable, too much inversion is unfavorable for the 
texture of the jelly. In so far as may be inferred from 
the researches of Goldthwaite, it appears better not to 
boil sugar and juice together from start to finish, but 
rather to add to the sugar, so that it may be boiled with 
the juice for a period not to exceed one-half the total 
time of cooking. 

The physical contents of hot juice ready to jell on 
cooling are, according to Goldthwaite: boiling point, 
103 deg. C.; specific gravity, 1.28. 


GARLIC AS A BACTERICIDE IN THE PICKLE AND 
MUSTARD INDUSTRY. 

In the manufacture of dill pickles it is usual, says 
Pure Products, to pack the green cucumbers in barrels 
with dill leaves and a 6 per cent salt solution. Fer- 
mentation ensues and in a month or more the pickles 
have acquired a sour taste and the desired flavor. In 
certain seasons the fermentation, however, does not 
take a normal course; the pickles, instead of being firm 
and crisp, are soft, leathery, and somewhat tough. As 
crispness and hardness are the qualities the public 
most desires in pickles, this peculiar result of the 
pickle fermentation is a source of loss and perplexity 
to the manufacturers. This subject has accordingly 
been investigated by German specialists, who have 
found both the cause of the trouble and the remedy. 
They observed adhering to the cucumbers as brought 
from the fields a number of different kinds of bacteria. 
Pure cultures of each of these kinds of bacteria were 
made. A lot of cucumbers were carefully disinfected, 
placed in glass flasks, each flask was inoculated with 
one of the cultures, and all were set aside in a cellar 
to await results. After forty-six days storage at 20 
degrees C., the flasks were examined. In some the 


pickles were well fermented and showed no evidence 
of softness. 


In other flasks all the pickles were soft; 








these flasks had been inoculated with Bacillys atro- 
septicus, B. mesentericus vulg., and Bb. Sinapivagys 
and consequently these organisms were the ones qe. 
sponsible for the trouble. As these germs were known ty 
be very susceptible to the pungent principles contained 
in horseradish and garlic, the following method for 
preventing their softening action on the pickles was 
tried: The inside of the barrel used for souring the 
pickles was rubbed with garlic, and one or more whole 
horseradishes were added with the green cucumbers, 
The result was that no softening occurred, although 
the pure cultures of the softening bacteria were intep. 
tionaliy added. Many people dislike the odor of garlic, 
but this is no objection to the method, since the garlic 
juice eventually undergoes the lactic acid ferment. 
tion, so that it really helps to improve the flavor. It js 
advisable to store the fermenting cucumbers at a low 
temperature. 

The German bacteriologist who conducted this in- 
vestigation reports that in 1902-03 much of the mus- 
tard put up by one of the largest French factories 
spoiled in the hands of the dealers and consumers, and 
even led to cases of mild poisoning when eaten. In- 
vestigation showed that this decomposition was due 
to two species of bacteria:  lacillus  sinapivorax, 
which decomposes the mustard with evolution of gas 
in such quantities that the containers were frequently 
burst asunder, and Bb. sinapivagus, which ferments 
without evolution of gas; both kinds give the mustard 
a disagreeable taste and color. The method of manv- 
facture was altered so as to secure greater cleanliness, 
The ground seeds were steeped in weak vinegar (.5 
to I per cent acetic acid) and vigorously stirred during 
the formation of the mustard oil. After ten or twelve 
hours stronger vinegar was added; the spices put up 
with the mustard were first steeped in 4 per cent vine- 
gar for twenty-four hours. The spoilage was pre- 
vented in this way for five or six years, when it broke 
out again. The second investigation showed that the 
mustard had become infected with various kinds of 
bacteria, some of which survived the manufacturing 
process in spite of the rather strong vinegar and the 
comparatively high temperature (55 degrees C.) at- 
tained during the process of fine grinding, and could 
only be killed by exposing the mustard to the tem- 
perature of boiling water, which, however, brought 
about an undesirable flavor. In the meantime the spe- 
cific bactericidal action of garlic was discovered. By 
making an extract of garlic in vinegar and adding it to 
the mustard after grinding, the trouble was stopped, 
without, it is said, noticeably affecting the character- 
istic ‘mustard flavor. 

These facts will be of interest to pickle makers, since 
the use of alum is specifically prohibited by law in 
many states. 


CATSUP PLANT BURNS. 


The catsup building of the Erie Preserving Com- 
pany, of Buffalo, at North Collins, N. Y., was burned 
to the ground on September 5, with a loss given at 
$80,000. The origin of the fire is unknown. 
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THE CANNER AND DRIED FRUIT PACKER. 











Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pi for 
Ketchup and for preparing Pump- 
kin for Canning. 


'Y—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
CAPACTLOOR SPACE-— 4x6 feet. WEIGHT—700 Ibs. » - 


ann WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 
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©. E. McMEANS, 
Am. Soc, M. E. 


CHAS. A. TRIPP, 
Am. inert. E. E. 


AcHHleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 





Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 























THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $300.00 
* F.O.B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. | 








The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 
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Gold under C. S$, .Hartis Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Tratk and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
urther inf ion and 4 









































C.S. HARRIS COMPAK*¥, 


Sole Owners & Manufacturers, 


ROME, N. Y¥. 












WHAT MAKES HIGH PRICES? 
index numbers are made up by tak- 


Bradstreet’s”’ 


ing certain units of the various commodities that enter 
into the ordinary expenses of living, in the propor- 


tions in which they so enter and at the average whole- 


sale prices on given dates, and combining these into 


an aggregate. This does not represent any actual cost 


per person for any unit of time, but serves the purpose 
of comparison to show the relative increase or de- 


crease. This number on the first of July, 1896, at 


about the bottom of the depression that followed the 
at the top of the advance after the recovery which be- 
gan in 1897, and suffered a moderate relapse in 1903-4, 


it reached 9.1293. After the panic in the latter part 


of 1907 it declined somewhat, and on the first of Au- 


gust, 1908, stood at 7.9328. On the first of the present 
month it was at 8.5039, and prices and the consequent 
cost of living are still advancing. It will be under- 
stood that there is no even or regular increase, but 
much fluctuation. Some articles advance more than 


others, some do not advance at all and some decline, 
a variety of influences operating upon the price of dif- 


ferent commodities. One important element in the 
cost of living, that of rent, does not enter into the cal- 
culation of index numbers. 

The question of greatest interest to people in general 


is why prices rise and fall as they do and who gains 


or loses by it. With particular articles it is understood 
that the price is determined by what is called the law 
of supply and demand, or the relation between pro- 
duction and consumption. When anything in general 
demand is scarce its price will go up, and when it is 
plenty the price will come down, demand being the 
same; and, on the other hand, if for any reason there 
is an increase in the demand for use or consumption 
there will be a rise in price, and if there is a decrease 
in demand there will be a fall in price, the supply re- 
maining the same. 
a normal and fairly equable level, a rise in price tend- 
ing to increase production and diminish consumption, 
and a fall in price tending to increase consumption and 
reduce production, until an equilibrium is established. 

When, on account of a crisis, or a serious disturbance 
of the system of production and distribution, there is 


a material slackening of activity, its first effect is to 


reduce supply, which would tend to high prices; but 


as it stops much employment and cuts down incomes 


of a great mass of people it soon has the effect of re- 
ducing demand still more and prices fall. 
of depression both supply and demand are at a low 
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But there is always a tendency to%® 


In a period 





ebb, but inability to earn and consequent restrietigg 
upon consumption makes the demand lower relatively 
than supply, and things move sluggishly and at lower 
prices until there is an adjustment that enables people 
slowly to recover their buying and consuming capacity 
and so to stimulate a recovery of production and trad. 
ing. Then prices come up again, but when they reach 
a normal level the advance should stop and there shoul 
be a reasonably stable equilibrium. Why do prices go 
on to an extreme, until they put a pressure upon cop. 
sumption and demand that produces another reaction? 
Incomes do not, on the whole, that is, the general 
buying and consuming capacity does not, advance jn 
proportion to prices. Some wages and salaries are 
raised, where they have to be in order to secure the 
necessary labor or service, but many are not. Ip 
general it is profit that is increased. 

In a normal state of things it is competition between 
both sellers and buyers that regulates prices, and that 
should prevent them from going too high. But the 
sellers of the commodities that enter into the cost of 
living are relatively few, and with the concentration 
of business in great corporations or combinations for 
large scale production and distribution they become 
fewer. They control supply. The buyers are the 
great mass of the people. They include all who sup- 
port themselves and their families, and competition 
among them is free and unrestrained. They have to 
buy what they need and pay the price that is exacted 
or go without. If selling were equally competitive 
with buying, or if supply were as unrestricted as de- 
mand, there would be no “exacting” of prices. Traders 
would be under the necessity of selling for what they 
could get, in the same sense that buyers were under 
the necessity of paying what they had to. The com- 
petition on both sides, the “higgling of the market,” 
would determine the price level, and it would be le- 
gitimate, in perfect accord with the law of supply and 
demand. But in these times there is so much com- 
bination, so much organization and association, so on 
the side of capital which controls the production and 
distribution of supply, that prices are pushed up and 
kept up in many lines above the legitimate level, with 
an increase of profits out of proportion to increase of 
other income, in wages and salaries ; and what we call 
prosperity is made unequal in its benefits. It draws 
from the many to the few instead of diffusing equi- 
tably the fruits of the common activity. High prices 
do not denote general well-being. With the same 
volume of production lower prices would mean a more 
equitable diffusion of the fruits of labor and capital, 








Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET  :: 



































THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipss 
Actually Used by the Author and Prominent Packers 


In offering te the canning trade this work we do so in the 
belief that it is a complete and comprehensive 





text book on art of canning. 
PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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BE READY! 


What will it cost you if your 
capping department is not 
RIGHT when you start up? 





The Hawkins Automatic Capping Machine 


You can make your capping the least of 
your worries this season—by having the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL 
Fox Lake, Wis., Aug. 4, 1909. 








Daniel G. Trench & Co., Chicago 
Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 
Yours truly, 


FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 








We Have Hawkins Cappers Ready For Prompt Shipment 








Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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and would promote increase in the volume of produc- 
tion. Well-being depends upon abundance fairly dis- 
tributed, not abundance controlled by the few to the 
deprivation of the many.—Journal of Commerce. 


THEY EAT SOME CANNED GOODS. 

The new directory estimate of Chicago’s population 
is 2,462,600. The figures are secured by multiplying 
the names in the book by 3.2. This multiple has been 
used for ten years, it having been found that, the cen- 
sus returns in 1900 showed a total population which 
was 3.2 times the number of names given in the city 
directory of that year. A veteran observer is in- 
clined to think the latest estimate conservative, and 
indicates his belief that the Federal enumerators will 
return at least 2,500,000 when their count is com- 
pleted.—Chicago -Tribune. 

HONESTY AND SCIENCE. 

Out of the prolonged and jejune controversy about 
benzoate of soda a simple and valuable principle 
emerges, to-w it: 

The people will always accept the science of the 
man whose character they trust. 

Dr. Wiley has the confidence of the country, and it 
is hard to discredit with the people his scientific con- 
clusions, simply because they believe in the man. 

He has proved by many years of public service that 
he is utterly single-minded, and uninfluenced by 
commercial or political considerations. 

And this is the same thing as to say that the people 
recognize in Dr. Wiley the true scientific temper. 

Heady men who call themselves scientists may 


sneer at the idea that private character has anything 
to do with scientific truth. 

But it certainly has everything to do with gettj 
the outgivings of science accepted and acted upon 

Science is not really science until it comes to be 
common knowledge. 

And the people cannot know what they cannot 
believe ; and they can’t believe what is told them hy 
men whom they don’t trust. 

And when trustworth~ doctors disagree, the patient 
will accept the prescription of the doctor he trusts 
most. 

The Remsen board decided that four grams per 
day of benzoate, taken in a man’s food, was not 
deleterious to his health. 

Dr. Wiley says it is. 

And the public passes the benzoate of soda to the 
Remsen board.—Chicago Examiner. 


GOOD ADVICE. 


When you find yourself getting mad about little 


-things, go out behind the barn and look at the blue sky 


awhile. Maybe you can convince yourself by a long 
gaze at the vastness of things above that there are not 
many things here below big enough to deserve your 
riotous indignation.—Fli. 
CANNERS’ SEEDS. 

The packer who is either a buyer or seller of seeds 
for canners’ crops should use “Want” and “For Sale” 
ads in THe CANNER. 














GOOD BOOKS f°r4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Maniy Miles, 
M. D., F. BR. M. 8. Imlustrated. 100 pages. 5x7 in 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8%. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. PF. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph 8t., 
Chicago. CASH WITH ORDER. 





























FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., Chicago 











Please send us THE CANNER AND Driep Fruit 
Pacxer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States: Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Hssociation. 


OnAS. . Se See L. A. SEARS, Vice-President, FRANK £E. equa. Bee’y and Treas., 
oopes 
graduated to eutput, as fellews: Packers ef from 1,000 to 5,000 cases, $5.00 000 te 100,060, $10.00; 100,008 te 
swe ee isseds 150,000 ‘to 200,000, $25.00;” excoeding 200,000, $50.00. pspactter: ‘ 


@estern Packers’ Canned Goode’ Hssociation. 


L. J. RISSER, President, W. RB. ROACH, Vioce-President, FRIEND F. WHEY, See’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 











——— 





Lilinois Canners’ Association. 









































J. W. McCall, President, E, F, Trego, Vice-President, Gene Dickinson, Sec’y-Treas. 
Gibson City. Hoopeston. Eureka. 
Southern Canners’ Assoctation. 
B. A. CRADBOCE, President, J. C. SAUNDERS, JRB., Vice-President, FESTUS RHODES, Bee’y and Treas., 
Humboldt, Tenn. Lebanean, Tenn. Whiteville. 
Indiana Canners’ Association. 
, President, CHAS. LA ‘ - 
6. W. MeRET POLES President, “a. View ienetiant, F. JOS. SBOMULER, See’y and Treas. 
Obio Canners’ Association. 
J. ©. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAB. BTOOPS, See’'y and Treas., 
Wauseon. Circleville. ‘Waynesville. 
Crt-State Packers’ Association. 
NOFFECKER, Gmyme, Del. E. GREENAB 4 Del. ROBT. 8. FOGG, ¥: M. 3. 
W. @ Seas. T. WhiduTsew, Vieo-Prosident, Easton, M ta — ied DABHIELL, Secretary and Treasurer, Prineess . 
Kentucky Packers’ Association. 
E. 0, TANNER, President, STEELE READING, Seoretary, 
McKinley. Frankfort. 
Canners’ League of California. 
FE, F. SLETSON, Vice-President, Los 
L. F. GRAHAM, nero i a zone. : > ten ice- t, ages . mes nag hy Sar gga Ban Franeisos, 
New: York State Canned Goods Packers’ icccen 
AMES LNEY, Presi . 8. THORNE, Vice-President, A. K. HATFIELD, Beoretary, . WENTW ‘Treasurer, 
. Sag N.Y. em sare Gane, N.Y. ” Utica, N. ¥. -* oe ee 
To Cannere’ Wie wociation. E. W. VIRDEM, Bee’ 
ARTH, Presid A. T. Vice t, 5 3 and a 
14008 WACKENB ent, en’ y and Treas. 
am Vi ta Ca : J lsscefation. a. M, HA 
> A. ’ > i , 
| 2.4 rere, Eoentens F. a S, be ent, - mene TOH, Tressmrer, 
Missouri Valley Canners’ Association. 
BR. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I, MOORE, Seo’y and Treas., Oregon. 
Glisconsin Canners’ Association. nee 
re Presid W. H. AMES, V t, C. MADSEN, surer, CHAS, VOIGT, * 
w. o gay oo ent, " ce-Presiden c. Seem Becretary 
Michigan Canners’ ’ Hosociation. ‘ 
W. 8. THOMAS, President, | B, ROAOH, V: FRANK , 
Grand Rapids, Mich. —a reemene ahaa 
Canni: achi and Supplies Asecefation. _ 
GEO. W. COBB, President, ng Ma s. a. Sort, Eso’ | WHITERURST, Vice-President, 
Fairport, N. Y¥. Baltimore, Md. 





National Canned ¢ Goods and nd Dred fruit Brokers’ Hssoeiation. 








¥. lL. DEMIN Y¥, JR., Secretary, WHITEHURST, Vice-Presid . G, GILBERT, Treasurer, 
ee aes i Baltimore, _ St. Leuis, Me. 
National Food  Mamfacoarer Hssociation. 
T. J. CARROLL, President, Vice-President, T. J. BIORDAN, Second Vice-President, 
Gloucester, Mass. eS Paish, Mew Yerk. 
FRANK 8. MEYER, _ thine Vice-President WILLIAM H. RITTER, Treasurer, zg. ©. JOmNSOR, Beacsin 
: $26 per year, Philadelphia. 
Gulf Coast Canners’ Association 
CHAS. H. TORSCH, President, UKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. OUT oxi. Bilexi. 








Baltimore Canned Goods Exchange _ 


JOHN §. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, LEANDER LANGRALL, Treasurer. 























Wheeling Cans and : 
Solder aaoel Cans S 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place aad 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


; 


WHEELING CAN COMPANY, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President: 





























